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American Can 


CONTAINERS OF TIN PLATE - BLACK IRON - GALVANIZED IRON FIB 


What do closing machines mean to you?— 


Peace and Profit we hope 


HE closing machine is the base of the can- 
nery triangle. Product and Cans form the 
other two sides. 


The right Canco closing machine for you will 
turn out the greatest number of tight cans at the 
lowest seaming costs. It should give you maxi- 
mum closing capacity with minimum super- 
vision, upkeep and spoilage. 

Canco machines closing Canco cans have proved 
themselves in years of closing service. 

Put these two helpers in your business. 


With them and Canco service you have only the 
. product side of your triangle to worry about. You 
s are free to concentrate on a quality product, and 
that is the high road to profit. 


TO 
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CANNED GOODS EXCHANGE 
YEAR 1924-1925 DOUBLE PINEAPPLE GRATER 


OFFICERS (WITH HOPPER REMOVED) 


President, W. H. Killian. 
Vice-President, C. Burnett Torsch. 
Treasurer, Leander Langrall. 

Secretary, Wm. F. Assau. 

COMMITTEES 

Executive Committee, Benj. Hamburger, J. O. Lang- 
rall, Edward Kerr, C. J. 
Schenkel, W. E. Lamble. 

‘Arbitration Committee, Wm. F. Assau, F. A. Curry, 
H. Fleming, J. W. Schall 
Chris. Grecht. 

Commerce Committee, D. H. Stevenson, J. Newman 
Numsen, George Clark, How- 
ard E. Jones, G. Stewart Hen- 
derson. 

Legislation Committee, C. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 

Claims Committee, ampton teele, F. W. 

Wagner, Norval E. Byrd, Le- MADE BY THE 


roy Langrall, Jos. M. Zoller. 0 C 
Brokers Committee, Harry Imwold, Elmer Lang- J HN R, MITCHELL 0, 
rall, Herbert Roberts, M. Ray- . 
mond Roberts J. A. Killian, Foot of Washington St. 
Herbert Hampton. 
Agriculture Committee, F. A. Torsch, Wm. Silver, BALTIMORE - MD. 
A P. Strasbaugh, Jos. N. 
river, S. J. Ady. The large-tooth saws, on the upper spindles, coarse grind the frui 
Hospitality Committee, R. A. Sindall, Robt. Rouse, which passes down to the fine saws on the two lower Spindles, from 
Herman Gamse, Jas. F. Cole there it falls into a tub under the machine. Machine is well braced 
Joh ’ - . Cole, and the workmanship is of the best; gears are cut from the solid, 
ohn May, Herbert Randall, and saws are milled from solid blanks which gives a cutting edge 
H. W. Krebs. to two sides of the tooth. Hopper and discharge chutes are lined 

Counsel Committee., C. John Beeuwkes. 


Chemist Committee, Leroy Strasburger. 
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Link- Belt 
Serves the 
Industry 


OR handling, raw and 

finished products and 
transmitting power—in fruit, 
vegetable, fish and milk can- 
neries there is a complete line 
of Link-Belt equipment to 
meet every requirement. 


Link-Belt Silent Chain for the efficient trans- 
mission of power. “Flexible asabelt— . 
positive as a gear—more efficient 
than either”. 


Link-Belt Electric Hoist handling baskets of 

apples into and out of retorts. Link -Belt engineers have 
made a thorough and careful 
study of methods, and prac- 
tices of making the limited 
canning seasons more highly 
productive of both output and 
profits. 


Just how Link-Belt equipment 
can be best applied to your 
particular cannery, can be 
best told by these engineers 
themselves. Link-Belt equip- 
ment includes everything from 
a strand of chain or a sprocket 
wheel to complete conveying 
systems. Let our engineers 
help you. Get in touch with 
them to-day. Send for 
catalog. 


Link-Belt Roller Chain Drive. 


This is the Link-Belt chain 
mark of quality. 


Plain Pillow Block. 


A few types of popular Link-Belt Chains 
for canning work. 


LINK-BELT COMPANY 


CHICAGO - 300 W. Pershing Road 
PHILADELPHIA - 2045 Hunting Park Ave- 


A. K. Robins & Company, Inc. 
114 Market St. 
Baltimore, Md. 
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Link-Belt Husk Conveyor. Branches in Principal Cities 1682 Chain Conveyor handling cans. 
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Labeling Private Brand 
Catsup 


One of the big features of the NEW 
ERMOLD LABELER, Body only, Body 
and Neck or three labels— 


—AT ONE OPERATION. 


Acknowledged the standard Labeler of 
the Packing Trade. 


Your request brings our proposition. 


Edward Ermold Company 


Worlds Largest Manufacturers of QUALITY Labeling Machines 


Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


™ There is surely a reason and 


user than in any other way. 


HUNTLEY MFG. CO. BROWN BOGGS CO., Led. 


HUNTLEY MFG. CO., Ltd. 


Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. KING SPRAGUE CO. 


no argument is needed. On 
the other hand, if you do not 
know MONITOR Blanchers 
from experience, you are miss- 
ing out on your Blanching 
pleasure, expense and results. 
Look them up. Find out why 
there are six MONITORS to 
one of all others at work. 


you can get it straighter from 


Investigate and buy a MONITOR. 


SPECIAL AGENTS 
A. K. ROBINS & CO. 


Hamilton, Ont. 


353 E. 2nd. St., Los Angeles, Cal. 
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Corrugated Fibre 

AcD Shipping Boxes 

Jor CANNED FOODS 
them twenty high 


in the warehouse without Se ™ 
fear of collapse or crush--sub- 


ject them to rough handling SAVE TIME, MONEY 
and heavy falls—put them to 


AND 

every sort of test and they will IMPROVE YOUR PRODUCT 
prove themselves the safest These things are susceptible of 
and soundest canned-goods accomplishment by simply using 


boxes you have ever packed FRANKLIN CANNERS “A” 
and Shipped. And they cost If you will write our Service 


Department, we will give you 
much less to buy and use. tho 
Write for FREE CANNERS' 
BOOKLET and let us quote The Franklin Sugar Refining Company 
you prices on these better boxes A TRIM 
The Hinde & Dauch Paper Co. ‘A Franklin Cane Sugar for every use” 
Member Canning Machinery & Supplies Assn. ; 
800 Water Street Sandusky, Ohio 
CANADIAN ADDRESS; 


Toronto, King Street Subway and Hanna Avenue 


HANSEN PEA AND BEAN FILLER 
1924 MODEL 


Interchangeable for No. 1, 14, 2, 24 & 3 cans; also built for No. 10 cans. 


THE 1924 MODEL HANSEN FILLER IS UNQUESTIONABLY THE SMALL- 
EST, SIMPLEST, MOST EFFICIENT AND PERFECT PEA FILLER THAT 
HAS EVER BEEN BUILT. EVERY UNDESIRABLE FEATURE OF OTHER 


FILLERS AND THE “OLD STYLE” HANSEN HAS BEEN ENTIRELY 
ELIMINATED. 


Only machine with an automatic stop. Separate control of both peas and 
brine. Longest lived filler at least repair cost. No open brine tank exposed 
to dirt and flies. Safety shearing pin in pulley instead of head. Has no hopper 
agitator to cut and crush tender peas. 


Impossible to overfill can wilh either brine or peas. 


Has less than half the number of parts of any other pea filler. Only machine 
where brine is cut off automatically when filler stops. Mixing head and briner 


entirely enclosed and cannot leak brine regardless of wear. 
All materials carefully selected and tested, finished workmanship by skilled mechanics. 
Has no open brine tank to overflow; brine shut-off not dependent upon float valves; no stuffing boxes. 


Hansen Canning Machinery Corporation, 


Cedarburg, Wisconsin. 
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AYARS 1924 EFFICIENT 
HOT WATER EXHAUSTER 


No steam spray to bleach the fruit. 
Closed coil with boiler pressure giving 212° heat over cans. 
Straight line----Small floor space. 


Hot water exhaust is necessary. 


Takes all size cans without any adjustment. 
Made in four sizes to suit your requirements. 


Moderate cost. 
Write for Circular giving cut, full descriptions, sizes etc. 


Give us length of time you want to exhaust and capacity re- 
quired and we will be glad to quote on machine suitable for 
your requirements. 


AYARS MACHINE COMPANY 


Salem, New Jersey 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


_ .. THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 47th year. 
TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One Year, - - - - - - ~ - - $3.00 
Canada, - - - - - - - - - $4.00 
Foreign, - - - - - $5.00 


Extra copies, when on hand, 10 cents each. 
ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co, 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Entered at Postoffice Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


RICKBATS AND BOUQUETS—Our wholesale 
grocery friends, who must, at times, feel that 
the comic strip artists have them in view when 

they speak of ‘somebody is always trying to take the 
joy out of life’, are once more on the anxious bench. 
After a most graceful surrender (?) upon the matter of 
the Flat Allowance they have been sending up paeans 
of joy and praise and congratulations upon the harmony 
and good-fellowship which now prevails between the 
producers, the canners, and the distributors, the whole- 
sale grocers. And just as this chorus was welling up 
to full throated volume along came a report from Wash- 
ington that a law compelling the name of the producer 
upon every package of food had been demanded and 
would be enacted. Bang! goes the baton on the chorus. 
The scenes are quickly shifted, and the hallalujas are 
replaced by dirges, the laments taking the form of 
complaints that such a law can make nothing but 
troubles and be of no possible benefit to anyone! The 
sclemn wails of suffering distributors are blended and 
united, and, under the skilful guidance of their leaders, 
another chorus, this time a lamentation, swells up in 
grand harmony, even the canners joining in. It is 
truely Billy Sundayesque in the way they can make 
men stop thinking and do as they are directed, as note 
action of the Canners League of California, which has 
wired the committee at Washington its opposition to 
this name on the label law. And in other sections of 
the country, and in the great and small canners Asso- 
ciations, note the soft-pedal put upon this action, in 
the interest of harmony and to preserve the good feel- 
ing now existing between the canners and the whole- 
sale distributors. It is not hard, of course, to blind 
the canners to their own interests; they never cared a 
whoop for them, if they could keep a fellow canner out 
of an order. And these noted leaders, these Sousas 
and Creators of the wholesale grocery bands, know 
perfectly how to play upon the feeling of these gentle 
canners, and how to tune them into perfect harmony 
with their plans. 


And so the wholesale grocers, having brought 
harmony out of the Flat Allowance plan and enlisted 


the two former warring factions into a grand chorus, 
once more nip a budding hope, take the candy from 
the kids, as it were, and make them sing in contentment 
and happiness the song they set, even as they have 
done in innumerable cases before, as for instance in the 
Consent Degree case which robbed the canners of the 
best customers they had, the Big Packers. Did the 
canners cry and lament over this heavy loss? Not in 
the least, as you will recall once again the Canners 
League of California, where the fight mainly centered, 
threw its weight with their good friends the wholesal- 
ers, and ordered “thumbs down” on their good custom- 
ers, the big meat packers. At least, the wholesalers 
should appreciate the splendid bouquets their friends 
and obedient servants, the canners, hand them on every 
occasion. 


And now we are told by Congressman Arthur Free 
of California, in his address before the Canned Goods 
Exchange banquet on Tuesday evening, that this Con- 
sent Degree is to return to plague the present uniawful 
possessors. The Hon. Mr. Free says that the Consent 
Degree is against all law and precedent, a Daugherty 
enactment that cannot be made hold, and that whereas 
the big meat packers who consented without upposition 
to the original enactment of this degree, are now deter- 
mined to fight it, and have it removed, and to again 
come into the business of canned foods distribution. 
Our readers well recall the bitter debate upon this 
question; that we branded it as about the most un- 
American ruling in history, similar to saying that if 
you are a corn packer you cannot pack peas; but the 
one inexplicable thing about it all, to us, was that the 
big packers took no steps to counteract it. Its unfair- 
ness and injustice were palpable, but they did not move 
a hand to stay the action, and consented, as the degree 
is termed, without a protest. It was said they wanted 
to get out of the canned foods, and kindred lines, busi- 
ness, and this can be the only explanation of their in 
action. As now, if they want to get back into this line 
of business, there is but little doubt that they can do so 
and will do so. Hon. Mr. Free has explained this situ- 
ation so well that we will not attempt further explana - 
tion, leaving our readers to his account, which will 
appear next week. 
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HE WESTERN MEETING—The big meeting in 
Chicago got under way on time, and showed the 
large attendance which was counted upon. Mayor 

Dever stirred the audience with his appeal for the 
waterway from Chicago to the Gulf, and broughi home 
the realization, predicted at the time the Panama 
Canal was completed, that the great waterway would 
mean the linking of the far west Pacific coast not only 
with the Atlantic, but with the great Central West. It 
merely enhances the already keen competition of the 
East, and robs the Pacific coast of its protection. The 
railroads are fighting it in vain, because it i sinevitable, 
and progress will bring it about. Mayor Dever need not 
worry about Chicago. He can sit still and let nature 
take its course, and Chicago will come out on top as 
he desires. 

The account of the big meetings will begin in our 

next week’s issue. 


MAX AMS MOVES CHICAGO OFFICE 


N May ist the Chicago office of the Max Ams 
O Machine Co. will be moved to larger and more 

convenient quarters in the Straus Building, 310 
S. Michigan Boulevard. 

There they will be better able to serve their large 
and rapidly growing list of clients. Mr. M. D. Hop- 
kins, their western representative, extends to all his 
friends and customers a cordial invitation to visit the 
new Office, and to call upon him whenever he can be of 
service. 


H. & D. ISSUE AN INTERESTING BOOKLET. 


HE Hinde & Dauch Paper Co., of Sandusky Ohio, 
whose corrugated boxes are so extensively used 
throughout the entire canning industry, have 

just issued a handsomely printed pamphlet entitled 
“Better Shipping Packages for Food Stuffs”. In this 
they illustrate how all food products can be best 
shipping in the sealed paper carton or box, saving in 
condition of the goods, freight and pilfering. They 
have not been content to just make a good corrugated 
paper container and let it fit as best it will every sort 
cof manufacturer and shipper. They took up the prob- 
lems of the canned foods packers; studied them from 
every possible angle, looked for the weak points in any 
container used, theirs as well as others, corrected the 
weaknesses, if any, and have been providing the can- 
ners with a case that has been tested and proved safe 
and satisfactory, and which they are able to claim will 
lay the goods down ready for the retail counter’ in bet- 
ter condition and at less expense than by other style of 
container. It is a science with them, and they are mak- 
ing their containers in compliance with the highest 
demands of the best practice. That is what this little 
booklet, beautifully colored and showing views of the 
boxes in use in all manner of food factories, teaches, 
and all canners will find it interesting. It will be sent 
to anyone asking for it. 


DETROIT COMMERCE CO. NOW IN CHICAGO ALSO 


HE Detroit Commerce Co., brokers and manu- 
facturers’ agents, well known in and around 
their home town of Detroit, have felt the neces- 
sity of a branch office in Chicago, and accordingly re- 
cently opened one there, in charge of Mr. E. M. Franz, 
formerly of Libby, McNeill & Libby and of the Hegeler 
Commerce Co. They have also opened direct represen- 
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“a at Toledo, Ohio, Fort Wayne Ind., and Buffalo, 


Mr. C. E. Flanders, the guiding spirit of this organ- 


ization at Detroit, is out to serve his clients largely 
and well. 


METAL STATISTICS FOR 1924 


HE annual edition of the year-book “Metal Statis- 
tics”, 1924, has just come to hand and proves to 
be a most interesting and valuable compilation 

of all data covering the metal trades. It is generally 
referred to as the standard statistical reference work of 
the ferrous and non-ferrous metal industries, and this 
year a number of additions of interest have been made 
to widen the scope of the book and to increase its use- 
fulness to producers and consumers and buyers and 
seers of iron, steel, metals, and their inter-related 
products. The new issue contains 528 pages and sells 
at $1. per copy. 


GRAPE FRUIT CANNERS MEET 


meeting of the Fiorida Grapefruit Canners Asso- 
ciation was held in Tampa, Florida, on April 16th, 
where officers elected were as follows: 


Treasurer 


All but two plants in the State of Florida are now 
members of this Grapefruit Canners Association. 

There will be no surplus of canned grapefruit 
packed by the canners who sold “futures”. 

It also appeared that all but two of the plants have 
closed down for the season, and that the few plants now 
operating would close as soon as orders on file had been 
completed, which would probably be three to four 
weeks, at which time in any case, the supply of grape- 
fruit to can would be exhausted—that is to say, the 
fresh fruit that is suitable for canning. 

As but 60,000 cases have been packed in Porto 
Rico during the past season, this small pack in Florida 
together with the fact that the canners are not packing 
except on order to relieve the market there by the 
packing season next January makes the market look 
strong. 

There was some discussion of the possibilities of 
some of the plants canning grapefruit juice. 

A few of the Florida plants have been putting up 
candied grapefruit peel to take the place of citron asa 
confection and as used largely by bakeries in various 
kinds of cakes, such as fruit cakes, etc. 

The Canners Association will be of great benefit 
in standardizing the pack and greatly improving the 
quality of the pack. 


“BOB HEINL TO WITHDRAW FORM N. C. A” 


ORD comes that Robert D. Heinl, Head of the 
Publications Division of the National Canners 
Association, on or about May Ist, will follow a 
long time inclination and, with the entire good will of 
the canners, enter business for himself in Washington. 
Mr. Hein! will take on Washington representation 
of commercial organization or individuals, and pub- 
licity along the line of what he did for the Chamber of 
Commerce of the United States, the National Canners 
Association, and other organizations, without giving 
his full time to any one association. 
In addition to this, he will inaugurate a Washing- 
ton syndicated newspaper letter, and write special 
magazine articles. 
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COVER YOUR WANTS EAPLY 


BERLIN QUALITY 


Over 3000 Canning Machines In Successful Operation 


CANNING MACHINERY 


— for the — 


We manufacture :nd 
sell to the larges. can- 
ners in the country. 


Pea Canner Fruit Canner — 
Corn Canner Milk Canner 
Tomato Canner Meat Canner R. A. WOODS LUMBER CO. 


302 So. Produce Bldg. 
NORFOLK, VA. 


BERLIN CANNING MACHINERY WORKS | 24147 
Phones | Night) Berkeley 200 


BERLIN, WIS. Not made to meet competition | 
Made to beat competition 


SEEDS 


When you think of Seeds, think of Landreth, either for spot or for 
future. We are the oldest Seed House in America, this being our 
140th year. If we had not given good seeds, good attention to 
business, and fair prices, we would not have existed so long. Write 
us for prices on any variety, in any quantity, at any time. 


D. LANDRETH SEED COMPANY 


Established 1784 BRISTOL, PA. ae 
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The Relation of Contamination to Sterilization 


By J. Russell Esty 


Bacteriologist, Resarch Laboratory, National Canners Association 


[NOTE—Dr. Esty spoke upon this subject before the Pea 

: the Butraio Convention, and his address was printed 
in the Convention issue of The Canning Trade, February 18th, 
1924. In this present article Dr. Estey revises the subject so 
4... .@ Truit and fruit products, and it will there- 

fore interest a large branch of the industry, which may no: 
have read the address when directed to pea canners.—The Editor. ! 


ane 


T has long been recognized that different kinds of 
foods undergo different types of decomposition, 
such as the souring of milk, the decaying of meats, 

the rotting of fruits and vegetables, the molding of 
berries, and the fermenting of fruit juices. We are 
also well aware of the fact that canned foods that are 
insufficiently processed or packed in defective con- 
tainers will spoil within a short time under certain 
conditions. 

With the development of bacteriology, we now 
know the organisms that are exceedingly active in 
bringing about these changes, namely, yeasts, molds, 
and bacteria. They are too small to be visible to the 
naked eye, and can only be seen when greatly magnified 
by means of a compound microscope, hence the term 
micro-organisms is applied. They are the smallest 
living beings of which we have any knowledge, and 
are both our friends and foes. 


The yeasts affect practically only those food sub- 
stances which contain a large amount of sugar, such 
as fruits, tomatoes, and preserves, whereas the molds 
will attack all classes of foods to some extent. Although 
yeasts can grow in almost a saturated sugar solution, 
molds are still more resistant to the action of sugar 
solution in high concentration. They can also grow 
on comparatively dry material, such as cheese, bread, 
dried foods, etc. These two classes of micro-organisms, 
yeasts and molds, are not especially heat resistant, 
the temperature of bojling water being sufficient to 
destroy them in canned foods within a few minutes. 
On the other hand, bacteria are the most abundant 
and the most vigorous of the micro-organisms. They 
are the most serious enemy to food, bringing about 
different types of decomposition, dependent upon the 
kinds of foods and the class of bacteria acting upon it. 
They comprise many varieties, differing among them- 
selves as widely as the common plants with which 
we are more familiar. These microscopic forms aver- 
age about one twenty-five thousandths of an inch in 
diameter and several millions can be crowded into a 
mass about the size of a pin-head. 


Bacteria attack any kind of food suited to their 
growth and multiply rapidly under favorable conditions, 
that is proper nutritive materials in a moist state, 
and held at a suitable temperature. The food require- 
ments of bacteria vary widely. Some are able to live 
on dead organic matter occurring in nature, others grow 
in the bodies of animals and plants, and some exist 
under either condition. Some are able to obtain the 
necessary energy from certain foods, such as starchy 
products, while others require a nitrogenous diet, con- 
sisting chiefly of meat products, and still others can 
utilize inorganic material, obtaining from it sufficient 


nutrients. The majority of these microscopic forms 
grow best in neutral material, or those made slightly 
acid, or alkaline. There are however, certain differ- 
ences between different kinds of bacteria and the same 
bacterium may grow in solutions containing a consider- 
able amount of alkaline or acid. We have recently 
studied a certain group of organisms which is able to 
grow in distinctly acid solutions, such as canned toma- 
toes, and certain canned fruits and fruit juices. This 
type of organism has been found to be the causative 
agent in producing spoilage of these canned products 
when under-processed. This group is also able to 
grow in neutral solutions, but on account of the com- 
paratively low heat resistance the presence of this 
organism is not significant in vegetable foods processed 
under pressure or in boiling water for a long time. 
Bacteria comprising this group are especially acid 
tolerant in that they remain alive for a long time in 
acid foods that have undergone decomposition. They 
have been recovered from spoiled canned tomatoes 
which have been held in an ice box for over a year. 

Each bacterium grows best at a certain tempera- 
ture at which, provided other conditions are suitable, 
reproduction takes place at least every thirty minutes. 
In such a case it has been estimated that its progeny 
at the end of twelve hours would be 17,000,000, while, 
if reproduction occurred once an hour, the same num- 
ber would be produced in twenty-four hours. On the 
other hand, if held at a less favorable temperature, so 
that it would reproduce itself once in four hours, its 
offspring prevents or retards their growth. 

The majority of bacteria grow best at 70 to 100 
degrees F. The average canning plant during the 
summer months has about this temperature and affords 
to such bacteria conditions that permit rapid growth. 
The rate and extent of decomposition of raw foods 
depend upon the type of organisms present and the 
conditions under which the raw material is held. In 
general, however, raw products decompose rapidly at 
90 to 100 degrees F. At lower temperatures, bacterial 
changes develop more slowly and not to such a marked 
degree. Hence, any steps that can be taken to reduce 
the temperature of the raw product while it is being 
held for canning greatly prevents gross contamination. 
This decreases the possibility of spoilage both of the 
raw material and, as will be seen later, of the canned 
product, since if growth occurs, large numbers will be 
produced within a short time. 


For rapid growth in food, bacteria also require a 
certain amount of moisture. On account of this, fruit 
and vegetables that are thoroughly dried do not spoil. 
Drying does not kill bacteria, but they cannot multiply 
without water. This point is important in connection 
with the storage of the raw product at canning plants. 
A well ventilated place must be provided in order that 
the surface of the food materials may be kept dry. 

Bacteria may be divided into distinct’ groups 
according to their characteristics and the functions 
they perform. We have for example, the disease-pro- 
ducing organisms which cause typhoid fever, diph- 
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Bliss No. ISK Automatic Flanger 


In Every Can Shop 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. worxs BROOKLYN, N. Y., U.S. A. 


SALES DETROIT CLEVELAND CHICAGO _—s— PITTSBURGH ST. LOUIS BUFFALO CINCINNATI Pm... A HAVEN 
OFFICES ( Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bidg. Marine Bank Bldg. Union Trust Bldg. Second Nat’l Bank Bidg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
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theria, tuberculosis, etc., as compared to the non-dis- 
ease-producing bacteria, such as the majority of the 
forms found in the soil and those active in the manu- 
facture of cheese, vinegar and sauerkraut. Some 
bacteria have the power of producing different gases, 
such as carbon dioxide, hydrogen, and hydrogen sulfide, 
and these gases are responsible in the case of bacteria 
action for the production of “swells” in canned food. 
Other organisms produce different kinds of acid with- 
out gas formation, accounting for “flat sours” in cer- 
tain canned foods. Also, other organisms produce 
both gas and acid, and this is the one in which we are 
particularly interested in the spoilage of canned fruits. 
The growth of this organism in canned fruit is mani- 
fested by the production of “swells” within a short 
time after the packing, and under ordinary conditions 
“swells would develop in the warehouse before the 
goods were prepared for shipment. This type of swell- 
ing in canned fruits is due to the action of specific 
bacteria which produce gas and shows definite signs 
of spoilage in the canned product. The swelling of the 
cans in these cases is due to understerilization of the 
product, and not to the subsequent action of the fruit 
acid upon the containers giving what is known in the 
trade as “hydrogen swells”. In the latter case, spoil- 
age is not present and the product usually appears 
normal in every respect. Furthermore, the develop- 
ment of hydrogen swells is delayed for a considerable 
period, whereas the swelling due to bacteria usually 
occurs within a few days in the warehouse. 


There is also a marked variation in the heat resis- 
tance of different organisms, ranging from those which 
are destroyed by pasteurization as employed in milk, 
including the large majority of the disease germs, to 
those which are able to survive several hours continu- 
ous boiling and over % hour exposure to 15 pounds 
steam pressure. This latter group, that is, the resistant 
forms which can survive excessive heat, have the power 
to produce spores and are known as spore-bearing, as 
contrasted with non-sporing bacteria in which life in 
the majority of cases is short. 


Spore-forming organisms pass iinto this dormant 
stage when certain unfavorable conditions arise and 
may remain alive for years, resisting drying and ex- 
treme cold over a long period. In this state the organ- 
isms are preserved until favorable conditions arise 
under which they can again grow and multiply. Spores 
of some varieties are capable of resisting extremely 
high temperatures for a long time as compared to the 
non-spore forms and also are many times more resis- 
tant to disinfectants, chemicals, and to all other known 
adverse conditions. 


As far as our studies have gone we have been un- 
able to produce spoilage in canned fruits and tomatoes 
by this group of organisms. The presence, therefore, 
of spores in these canned foods appears to be insig- 
nificant. We have, however, frequently isolated spore- 
forming organisms from normal cans of such products. 
These products however, remain normal, since the con- 
ditions are unfavorable for the germination of the 
spores. The acidity of these products is an important 
factor in inhibiting the growth of these resistant 
bacteria. The type of organisms we have encountered 
in spoiled canned fruits does not form spores. These 
organisms are destroyed in fruit juices at a tempera- 
ture considerably below the boiling point of water, but 
they appear to be sufficiently heat resistant to be a 
factor in the processing of these acid products. 
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Bacteria are abundant in the cultivated soil and 
are present on the surface of different vegetables and 
fruits. When the raw material is bruised and allowed 
to stand exposed for a long time or have in them de- 
cayed portions in which millions of organisms are 
active the degree of contamination is unlimited. Such 
material contains suitable food material for the devel- 
opment of these organisms and inevitably results in a 
large increase of numbers of these microscopic forms. 
The careless disposal of waste products and spoiled 
canned foods are important factors in the distribution 
of such organisms, and contribute to the contamination 
of soil to the contamination of soil and premises sur- 
rounding the canning factories. The raw material 
may become contaminated with the same bacteria that 
have caused spoilage in previous years, if traces of 
the spoiled material are still present in the vicinity 
of the factories and come in contact with the raw 
material at the time of its preparation for canning. 
The examination of material obtained from different 
stages of the canning operation, and from machinery 
with which the food comes in contact show the pres- 
ence of the same bacteria all along the line, and clearly 


demonstrates that they can easily gain access to the 
cans. 


Our experiments on inoculated cans of different 
foods with spores of B. botulinus, the only known spore- 
forming bacterium that produces a poison in certain 
canned foods, definitely show that the canned acid 
fruits are not favorable mediums for the spore germi- 
nation and poison production of this organism. These 
experiments, however, were performed in cans of 
sterile commercially packed fruits, artificially inocu- 
lated with slightly heated spores of the Botulimus 
organism alone, and not associated with other organ- 
isms normally present on raw fruits. Even in fruits 
it has been shown that bruises, worm holes, decay and 
other defects may make possible the growth of B. 
botulinus, and such portions should be removed before 
canning, or fruit containing such imperfections dis- 
carded. From a practical standpoint it may be stated 
that no outbreak of botulism for commercially canned 
fruit has been reported. Furthermore, it is believed 
that there is no danger of botulism from this source 
unless the raw product contains bruised or rotton por- 
tions not removed by trimming. All practical meas- 
ures should be adopted to secure the highest degree of 
sanitation with all products and since this organism is 
associated with decaying plant material, utmost care 
should be exercised in the disposal of the waste prod- 
ucts and spoiled materials. 


We know that bacteria are ubiquitous. They are 
present in the air we breathe, the water we drink, the 
food in the raw state we eat and on everything with 
which we come in contact, for example canning machi- 
nery of all kinds, utensils, on the hands and clothing 
of the employees, in tin cans, etc. If we accept this 
well founded fact at the start it is obvious that in order 
to preserve canned fruits indefinitely they must either 
be so handled that the organisms that can produce 
spoilage in these foods cannot grow in them, or else 
they must be killed and subsequently contamination 
prevented. 


The presence of a few organisms in the food at 
the time of processing, clearly indicates that the raw 
products was fresh, sound, promptly handled, and pre- 
pared in a sanitary manner. On the other hand, num- 


erous bacteria in food material is evidence of contam- 
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ination from one or more of the following conditions: 

(1) The raw material has been either 
improperly stored or held under improper 
conditions for too long a time. 

(2) The equipment has not been thor- 
oughly cleaned. 

(3) Lack of cleanliness and care in the 
preparation of the food on the part of those 
responsible for it. 

(4) Delay in processing after the food 
material has been canned. 

During 1923 cases of spoilage of canned tomatoes 
from 14 different canning plants throughout the United 
States were studied and found to be due to the sur- 
vival of a specific organism during the cooking. This 
indicates that this type of organism is widely distri- 
buted in nature. Recent work that we have done in 
the Research Laboratory in connection with the prob- 
lem of determining safe processes for canned fruits and 
tomatoes, gives striking evidence as to the necessity of 
prompt handling and to the exercising of special care 
in the preparation and selection of the raw materials. 


The time necessary to sterilize or process, as it is 
more commonly understood when applied to canning, 
depends upon the rate the heat penetrates into the 
center of the container and the time necessary to 
destroy at a certain temperature a definite number of 
the existing organisms in that particular food. Our 
laboratory results conclusively show that the number 
of organisms presént in the food influences the ster- 
ilization time and that individual organisms of the 
same bacteria vary in their heat resistance. The effect 
of numbers has been consistently demonstrated in all 
solutions and fruit juices which have been tested. It 
has also been confirmed by experimental packs of over 
15,000 cans inoculated with different numbers of the 
same organism and subjected to different processes. 
It has been found that the majority of organisms in 
any cans are not especially heat resistant and as the 
jtime is prolonged, fewer organisms remain alive until 
‘finally the resistant succumb. The number of these 
most resistant individuals vary in proportion to the 
total number present in the solution, for example: if 
there are 10 of these most resistent organisms present 
in a solution containing 100,000, there should be one 
in every 10,000 if equally distributed in ten sets of 
10,000 each, and only one organism in ten sets in which 
each set contains 1,000 organisms. In other words, 
the chance of obtaining these occasional most resis- 
tant organisms become loss with fewer organisms in 
the solution. This explains why all cans of any pro- 
duct do not spoil when subjected to the same heat 
treatment. A cook which would be adequate to ster- 
ilize food containing 1,000 organisms of the same bac- 
terium would not be sufficient for cans containing 1,000- 
000 organisms, 


We are not in a position yet to state how many 
organisms may get into the can in any factory, the 
kinds, or their heat resistance. Conditions which 
as their destruction, vary in the same plant from time 
to time and in different canning sections. There points 
influence their production and multiplication, as well 
deserve careful consideration and much research is 
necessary to establish certain fundamental factors 
operating and controlling them which have a direct 
bearing on the safe processing of canned foods. We 
are planning an extensive investigation of the following 
points in connection with our experimental packs to 
determine proper processes. 
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(1) What is the source of these organ- 
isms which are responsible for the growth 
and spoilage of these products? 

(2) How do they get into the canning 
plant? 

(3) Are they originally on the raw ma- 
terial and transported at the time of harvest- 
ing into the factory? 

(4) Do they come from soil or does the 
factory become contaminated in some other 
way? 

(5) Does the organism remain viable 
between the packing seasons in the factories 
and continue to contaminate the food material 
year after year? 

(6) What practical measures can be 
adopted to free the cannery from these or- 
ganisms and thereby reduce the chance of con- 
tamination? 


CONCLUSIONS. 

Our experimental results warrant the following 
conclusion: 

1. Bacterial spoilage of canned fruit and toma- 
toes is materially increased when the number of bac- 
teria capable of growing in these foods is increased. 

2. The amount of contamination of the raw 
material is unlimited when it is improperly stored and 
held for a long time at temperatures from 75 to 95 
degrees F. Every effort should be made to hold the 
raw products as as low a temperature as possible. 
The food should be stored so that cool air can circu- 
late freely through the material. 

3. The use of fresh and sound raw material 
packed with the least delay insures more effective 
sterilization and reduces spoilage to a minimum. All 
bruised, wormy, decayed and moldy portions, and other 
defects should be removed before canning or food con- 
taining them, should be discarded. 

4. All practical measures should be adopted to 
secure the highest degree of sanitation with all prod- 
ucts. 


TRI-STATE CANNERS TO MEET 


Hotel DuPont, Wilmington, Del., May 8th, 1924. 

E are notified by Secretary Dashiell that there 
will be a spring meeting of the Tri-State Asso- 
ciation at the Hotel DuPont, Wilmington, Del., 

beginning at 11 A. M. May the 8th, 1924. “This is not 
a general meeting,” he says, “but will be confined to 
our membership only, including canners, brokers and 
supply men who are in good standing as to dues.” 

“We hope to make this a real business meeting of 
benefit to all. We will have up-to-date reports from 
the chiefs of the Farm Extension Service in each of 
the three States, showing what has been done in their 
respective States towards tomato and corn growing; 
from the manager of the Traffic Bureau as to what he 
has done for the members, and an address by a promi- 
nent member of the U. 8S. Farm Bureau on ‘Co-operation 
Between Canners and Growers.’ At the same time an 
opportunity will be afforded for a general discussion of 
-i1 conditions affecting the coming season’s operations. 
Luncheon will be served in the same room as the meet- 
ing so that there will be-no delay or interruption.” 

This is a new departure for this Association in con- 
fining it to members and making of the session a genu- 
ine business conference, and its outcome will be watched 
with interest and we predict it will be a very satisfy- 
ing meeting. 
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Labor and Crop Saving in Harvesting Peas 


By H. Surycker Mills. 


N harvesting peas there are four separate and dis- 
tinct operations. In order of importance in New 
York State these are: cutting, loading, hauling 

and unloading. The units of time required for these 
operations are: unloading, one unit; cutting, two units, 
and loading and hauling combined, four units. 


Unloading is relatively unimportant to the grower. 
This is because it requires the least amount of time, 
which is due to the fact that most canning factories 
have practically eliminated the waiting lines of growers 
at the viners. This was made possible by providing 
the necessary space for unloading along the conveyors 
which run to the viners. The factory help handles the 
peas from then on. 

Some have suggested the possibility of having an 
automatic unloader at the viner station. Some such 
apparatus like a hay fork and conveyor, which is used 
to unload hay, might be used. Whether the cost of in- 
stalling and operating such a device would be profit- 
able is a question. There are other harvesting opera- 
tions far more important which need attention. 

It takes longer to cut an acre of peas in a 4-acre 
field than it does in a 20-acre field. This is because it is 
necessary to turn oftener in the smaller field. For this 
reason it is cheaper to harvest larger acreages of peas 
than smaller ones. Improvements in cutting machinery 
for peas have had some attention. An ordinary mow- 
ing machine is generally used in New York for cutting 
peas. Most of the growers use the same machine for 
mowing peas and for haying, but some employ an old 
mower for peas. This is generally the practice when 
peas are grown on stony or in hilly country, because 
the growers do not want to risk good machinery on 
such land. It naturally takes longer to harvest peas on 
irregular ground, and, with the use of poor machin- 
ery it makes it doubly hard to realize profits. 


Lifters are used by some growers. These are put 
on in place of the regular guards on the mowing ma- 
chines at intervals of about one foot, or to suit the con- 
ditions. Growers using these attachments claim a sav- 
ing in crop, as the finger-like rods lift the pea vines 
which are lying close to the ground, and makes it pos- 
sible to cut those peas which would otherwise be left 
unharvested. 

Another attachment for the ordinary mower is 
often employed. This is called a windrower or swath- 
er. It consists in a series of curved rods attached to 
the cutter bar, and rolls the peas back after being cut 
so that they won’t be tramped on by the horses on the 
next trip around. Men were formerly used entirely 


for this work, but the swather now aids this operation 
considerably. 


In 1920 a study of about 140 farms which grew 
peas showed that half these growers used a swather 
attached to their mowing machines. These men saved 

'% man hours and 5 horse hours per acre by using 
these swathers when compared with the other growers 
who did not use these attachments. 

The modern pea-harvester, a fairly recent devolp- 
ment in the industry, is used to a larger extent in other 


states than in New York. Our average acreage of peas 
on those farms growing this crop is about 6 acres. The 
progressive grower will consider very carefully such 
items as initial cost, depreciation and upkeep, and labor 
saved before purchasing such a specialized machine for 
harvesting only 6 acres of peas a year. However, for 
the large grower, some of these machines seem very 
satisfactory. They are fitted with lifters and single or 
double swathers. They deliver the peas in rows or 
bunches back of the machine’s cutting apparatus, or to 
one side, so that the horses on the next trip around will 
either straddle the previously cut row or be entirely 
clear of it. Manufacturers of some of these pea har- 
vesters claim a saving in labor of over 60 per cent., and 
an increase in crop of 20 per cent. 


In loading peas labor may be saved by employing 
unusual methods. Take, for example, the methods 
used by a grower in Cortland county. This young dairy 
farmer is progressive, and is always looking for new 
ways to save time and labor, and thus increase his 
profits. He uses an ordinary mowing machine with 
lifters attached to cut his 15 or 20 acres of peas. The 
next operation is going over the field with a side-de- 
livery rake which puts up the peas into windrows. A 
hay-loader and ordinary hay wagon follows and picks 
up the peas. He thus saves considerable time in har- 
vesting his crop of peas. 


This grower is an exceptionally good one as will 
be shown by comparing his items of costs and returns 
with the average grower of peas in New York. His 
cost of growing was $46 per acre compared with $54 
per acre for the average, a saving of $8 per acre. His 
harvesting cost was $14 per acre, as compared with 
$18 per acre for the average, a saving of $4 per acre. 
This makes his total cost of growing and harvesting 
peas per acre $60, as compared with $72 for the 


average grower for the year 1920, a difference of $12 
per acre. 


There are several other reasons besides his labor 
saving in harvesting which account for this growers 
low costs of growing and harvesting. He grows about 
20 acres of peas every year while the average grower 
has only 6 acres. It has been shown in this State that 
it is cheaper to grow larger acreages of peas than it is 
to grow a smaller area, because there is labor saving 
in farm operations on a large scale. Further, he is 
fairly close to the viner and has only a short haul. It 
is obvious that it is cheaper to haul peas only a short 
distance to the viner station. By using good cultural 
methods, this grower was able to obtain an average 
yield of 2860 pounds of shelled peas per acre as com- 
pared with 2246 pounds per acre for the average 
grower for that year. It has been shown that the 


corts of growing peas per acre is lower for those 
obtaining larger yields per acre, because those growers 
are better growers and employ all the possible means 
of saving expenses in growing the crop. This partic- 
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ular grower therefore obtains better yields and is able 
to grow at a lower cost, because he grows a large 
acreage of peas, he has only a short haul to the viner 
station, and he uses good cultural methods and labor- 
saving devises in harvesting his peas. His profits are 
therefore greater than the average grower. 

Hauling the peas to the viner is usually done on 
the ordinary hay wagon. Some up-to-date growers 
owning auto trucks, use these vehicles and save con- 
siderable time in getting their peas to the station. A 
grower using this method might be situated quite a 
distance from the viner, and still be able to get his 
peas to the station in a very short time, thus cutting 
down costs. 

From this discussion, it will be seen that the better 
and more successful growers use labor-saving devises 
in harvesting peas. By decreasing the man and horse 
labor necessary to cut an acre of peas, to load it and 
haul it to the viner station, these growers save money, 
and, as they are generally the men who use up-to-date 
methods in growing the crop, they can produce the 
crop at a lower total cost per acre, and will therefore 
net a larger return per acre for the peas grown for 
the canning factory. 


THE BROKERS FIGHT ON THE $50 OCCUPA- 
TIONAL TAX 


HE Revenue Act of 1921, Section 1001, provides 
that “Brokers shall pay $50.00.” It then goes 
on to define brokers as those who negotiate 

wurchases and sales of several commodities, including 
“produce or merchandise”. 


H. R. 6715, the proposed “Revenue Act of 1924” 
was reported to the Senate by the Finance Committee 
ot that body, with the recommendation that the Bill as 
approved by the Committee be passed by the Senate. 
Section 701, Paragraph 1, of H. R. 6715 (corresponding 
to Section 1001 of the Act of 1921) was amended by 
the Senate Finance Committee, at the solicitation of 
this Association, to read “Brokers, except brokers 
exclusively negotiating purchases or sales of produce 
or merchandise, shall pay $50.00.” 


This amendment exempts food brokers from the 
payment of an annual license fee, or “Occupational 
Tax”, which tax has been collected July 1st each year 
by the Internal Revenue Bureau. It is reasonable to 
assume that food brokers will not be licensed again, 
but all danger has not been passed. 


The Bill is subject to debate on the floor of the 
Senate and passage by that body. It is possible, 
although hardly probable, that a further amendment, 
to take away the relief so far given food brokers, may 
_ be introduced on the floor and passed. After the Bill 
has been passed by the Senate it will be referred to a 
conference committee composed of five Senators and 
five members of the House of Representatives. It is 
possible, but not probable, especially if the Senate per- 
mits our amendment to remain in the Bill, that the 
Conference Committee may take away this relief. 


These contingencies and the course of the Bill to 
final enactment and the signature of the President 
will be closely watched. There may come a time when 
the active support of every member of the Association 
will be needed, to help hold the ground we have gained 


and if that time comes, it is hoped that every member 
will respond quickly, 
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HOW THEY GOT RELIEF 
Says Secretary Fishback of the National Food 


‘Brokers Association: 


“When the House Committee of Ways and Means 
refused to give us relief from this nuisance taxation, 
we carried our fight to the Finance Committee of the 
Senate, to which the measure was referred after it 
was introduced in the Senate. An effort was made to 
obtain a public hearing before the Committee in order 
that it might be informed concerning the functions 
of the food broker, and the wide difference which 
exists between the business methods of food brokers 
as compared with other brokers. The Committee de- 
cided to hold no public hearings on the Bill. 

“Then a printed brief was filed with the Committee 
in the name of the Association, setting forth as reaso: 3 
for relief from occupational taxation the work done 
by food brokers, the small amount of compensation, a 
comparison between the cost of sales work through 
brokers and through travelling salesmen, the fact that 
such taxation was discriminatory, was difficult of equit- 
able administration, was originally assessed against 
food brokers as a war measure, and finally that the 
total revenue to the Government from this one item 
of taxation was so small as to be inconsequential. 

“Four influential members of the Senate Finance 
Commiittee, gave audience to a representative of your 
Association, until they had an opportunity to under- 
stand the merits of our contention sufficiently to argue 
in an informal manner when the question was up in 
the Committee. These four men belong on the honor 
roll of this Association. They are: 

James E. Watson, of Indiana, who led the fight 
for the amendment in our behalf. 

Pat Harrison, of Mississippi, who introduced the 
motion to amend the section by exempting the produce 
and merchandise brokers. 

David A. Reed, of Pennsylvania, who supported 
Senator Watson in his fight. 

Charles Curtis, of Kansas, who not only supported 
Senaton Watson, but furnished timely information 
aiding in effective work by the representative of this 
Association. 

“All members of the Finance Committee should 
have the thanks of our membership, and in fact all 
food brokers, for accepting this amendment, but these 
four men fought the good fight. 


“Your representative at Washington received 
timely and valuable aid from the brokers of Utah, who 
wired their Senator, Chairman Smoot of the Finance 
Committee, urging him to give our side of the case 
ample opportunity to. be explained which he did. The 
brokers of Arkansas gave valuable assistance by wir- 
ing their Senator, Chairman Robinson of the Senate 
Minority, urging his support of our position and the 


use of his influence with the minority members of the 
Committee. 


“It is anticipated that if there is a fight against 
our amendment on the floor of the Senate, our cham- 
pions, who are responsible for the amendment will 
defend it against attack. You will know if they need 
help, and when they need the help give it readily 
and quickly. It means the defense of a principle which 
is right, and it means money in your pocket. 

“You may be interested in knowing that through- 
out this fight, your Association worked alone, asking 
tor aid from none except its members and having no 
assistance volunteered by any other interested bodies.” 
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= 
= 
= = 
= This device performs the operation of curling flanged edges of a 
= sanitary type can ends, or any other work where itis necessary to = 
= curl. Its adjustability allows the chute to be set at any angle to = 
= convey the ends to curling wheels, making it adaptable for any Open = 
= Back Inclinable Press, The curling prevents nesting and is essential = 
2 to automatic feeding in Compound Applying Machines and Double a 
= Seamers. = 
= The curled edge acts as a retainer for sealing compound and facili- = 
= tates operation of seaming rolls. One set of hardened rings are = 
= included, extra rings furnished for additional sizes. Only the inside = 
= rings are changed, outside rings being provided with adjustment for = 
= variation in curl. The bearings are fitted with removable bronze = 
= bushings. All parts are interchangeable and readily removed for ad- = 
= ditional sizes. Two Curlers may be arranged behind our Double S 
= Die Automatic Presses. = 
z McDONALD MACHINE CO. = 
= lig Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. de = 
= 7600 South Racine Avenue Chicago, Illinois. 
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POSITION OF FERTILIZER IN SOIL IMPORTANT 


By Soil Improvement Committee 
of the National Fertilizer Association 


YMPARTIVELY few farmers are able to compare, 
C satisfactorily, different methods of crop produc- 

tion on their own farms. This is rightly left to 
the experiment stations, which have performed serv- 
ices of untold value since these were established. 

An instance is found in a recent announcement by 
the New Jersey Experiment Station of the results of 
work done to determine the effect of placing fertilizer 
in various positions in the soil with respect to potato 
seed pieces. These results bear out the findings of 
other investigators, namely that the improper applica- 
tion of fertilizer may and often does have a decidedly 
adverse effect upon the yield. 

A difference of as much as 78 bushels of potatoes 
per acre resulted from the different methods of apply- 
ing fertilizer, as follows: 


Method of Fertilizer Application Yield 
Above seed with soil between............ 128 bushels 
In direct contact with seed............... 132 bushels 
Mixed with soil in row............ses000% 152 bushels 
Beside seed, and on same level............ 173 bushels 
206 bushels 


While fertilizers should be applied properly to all 
’ erops, if maximum profits are to be obtained, the neces- 
sity is particularly strong in the case of such crops as 
potatoes, where all the fertilizer is usually applied at 
planting time, and of wheat and corn which are often 
drilled at the same time as the fertilizer. 


FIGHT THE EUROPEAN RED MITE 


College Park, Md.—The appearance in large numbers 
of a comparatively new insect pest, the European Red 
Mite, will necessitate a change in the spraying opera- 
tions of fruit growers in the leading apple and peach 
producing sections of Maryland this year. 

When the European Red Mite was first observed in 
orchards in Harford County a number of years ago, 
methods for its control were undertaken by the Univer- 
sity of Maryland Experiment Station. Investigational 
work, conducted by C. C. Hamilton, of the Department 
of Entomology, has shown that it is advisable to apply 
what is known as a delayed dormant spray to kill the 
winter eggs of the mite. 


‘Silver green. 
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On apple trees the delayed dormant spray is usually 
applied in the spring when the buds begin to show 
Usually the spray is a concentrated so- 
lution of lime and sulphur. This year, however, a 
lubricating oil emulsion or a miscible oil, applied accord- 
ing to directions of the manufacturer, is being recom- 
mended for those sections where the European Red 
Mites are prevalent. 

In the case of peach trees, harboring European Red 
Mite eggs, a lime-sulphur application, is recommended 
before the buds swell,- followed by a lubricating oil 
emulsion or miscrible oil application. 

“Experimental work,” says Mr. Hamilton, has shown 
the desirability of killing the eggs of the pest rather 
than attempting to control the mites after the eggs 
have hatched. Summer control of the mites requires 
more thorough spraying than in usually done and in 
addition there is always the possibility that with 
fivorable weather conditions the mites may increase 
so rapidly that severe injury occur before the infesta- 
(ion is noticed or can be checked. 

‘As shown by laboratory and field tests winter eggs 
of the mite can only be controlled effectively by the use 
of oil sprays. If properly applied most of the mis- 
cisle oils and oil emulsions should give control of the 
wnter eggs. However, experiments have shown that 
soap oil emulsions, both proprietary and home made, 
have given as good control as miscible oil, spread bet- 
ter over the trees and are cheaper.” 

“The summer stages of the European Red Mite have 
been effectively controlled on apple trees by the regular 
epplications of lime-sulphur where the spraying was 
thoroughly done,” says Mr. Hamilton, “but sprays 
recommended for peach trees have failed to give good 
control. The use of the oil spray during the dormant 


sero is therefore important in the case of stone 
ruits.” 


The KYLER Boxer 


We’re Ready to be Judged by What 
Users Say about KYLER Boxers. 


See the KYLER Boxer in operation - we sell them by 
the way they perform in factories like yours. Ask any 
KYLER Boxer owner anywhere; ask his superintend- 
ent, his operator. ; 


Ask any man in a position to know about KYLER Box- 
ers p2rformance. What these users tell you, we will 
abide by. A pretty fair barometer by which to choose 
your next Boxer. May we send you more details ? 


Manufactured and Sold by 


Westminster Machine Works 
Westminster, Md. 


— (| 

PHIL.EMRICH, 
CANNERS’* PACKERS 
KNIVES -APRONS-aAnD 
824 MAIN ST. CINCINNATI,.O.U.S.A. 
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THE HOUSEo: STEGHER. 


“We. ie excel Our Labels 
in“Desi are the Highes est Standard 
of Art rit for Commereial Value. 


Ask for our Superior Line for your a, Grade. 


Stecher Lithographic ©. 
Rochester, N'Y. 


HAMACHEK IDEAL VINERS 


Hamachek Ideal Viners during the past seven 
seasons have demonstrated their superiority 
under all conditions. Their use insures more 
_ thorough hulling, on any condition or variety of 


peas or beans, than is possible with the use of 
any other viner. 


F rank Hamachek Kewaunee, Wisconsin 


Manufacturer of Viners, Viner Feeders and Chain Adjusters. Machinery Manufacturer Since 1880 
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Eggs of the European Red Mite are reported to be 
present in sufficient quantities in most orchards in the 
Hancock, Hagerstown, Smithsburg, Frederick, West- 
minster, and Harve de Grace sections to necessitate 
the use of the oil spray, it is said. Eastern Shore 
orchards are not so heavily infested. 


FREIGHT RATES & SHIPPING 


Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


NEWS 


Consideration is being given by the railroads to 
increasing the present rate on pickles in bulk, in wood, 
between New York, Philadelphia and Baltimore on 
the one hand, and Norfolk, Richmond, Petersburg and 
Old Point Comfort, Va., on the other hand, by estab- 
lishing in lieu of the present rates the same rates as are 
now carried between the same points on canned foods. 


The proposal is now on the docket of the Trunk Line 
Association. 


Effective May 12th, the Pennsylvania Railroad 
will apply from Baltimore to various western destina- 
tions served by their rail and lake service sixth class 
rates on paper labels, printed, but not lithographed 
or embossed, when in carload lots, instead of the fifth 
class rate, as is provided by the official classification. 

Railroads in official classification territory are 
again proposing to increase the less than carload clas- 
sification on canned fruit, jam, jellies, preserves, 
olives, mincemeat, pickles, table sauce and fish, when 
packed in metal cans, to third class instead of Rule 26, 
as at present. The proposal does not include canned 
vegetablesin tin. Justification offered by the railroads 
for this change is to bring the less than carload rating 

on these articles into conformity with the relationship 
recently recommended in a tentative report by the In- 
terstate Commerce Commission, with the rating on the 
same commodities when packed in glass. In a com- 
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plaint filed by. the Indian Packing Corporation, the Na- 
tonal Food Packers Association and the Glass Con- 
tainer Association of America, seeking lower classifica- 
tion rating on articles packed in glass containers, the 
recommendation of the Interstate Commerce Commis- 
sion’s Examiner was that the classification rating on 
articles packed in glass, less than carloads, should not 
exceed the ratings applicable to the same articles in 
metal cans by more than one class. This proposal has 
been vigorously opposed by the Traffic Committee of 
the National Canners Association to the railroad Clas- 
sification Committee, and the protests made known to 
the Interstate Commerce Commission. 


TRAFFIC BUREAU. 


TRADE-MARKS DEPARTMENTS. 


Conducted by National Trade-Mark Company, 
Washington, D. C. 


The following are trade-mark applications pertinent to our field 
pending in the United States Patent Office which have been passed for 
publication and are in line for early registration unless opposition is 
filed promptly. For further information address National Trade-Mark 
Company, Barrister Building, Washington, D. C., trade-mark spe- 
cialists. 

As an additional service feature to its readers, this journal gladly 
offers to them an advance search free of charge on any mark they 
may contemplate adopting or registering. You may communicate with 
the Editor of this department, or send your inquiry direct to the Na- 
ae ee ompany, stating that you are a reader of his 
journal. 


Nutradiet—No. 192045. Sussman, Warmser & Co., San 
Francisco, Cal. For canned fruits and vegetables. 

Western Beauty—No. 189293. American Packing Co., Ever- 
ett, Wash. For canned salmon. 
El Rey—No. 181849. Nielsen Packing Co., San Francisco, 

For canned fruits and vegetables. 

Tacor—No. 191924. The Taylor Corp., Los Angeles, Cal. 
For canned fruits and vegetables. 


Garden Beauty—No. 170285. Gristede Bros., Inc., New York 
City. For canned vegetables. 

Booth’s Crescent—No. 184709. F. E. Booth Co., San Fran- 
cisco, Cal. For canned fruits, canned vegetables and canned fish. 


Cal. 


Stevenson & Company, Inc. 


Can making Machinery, 


Dies and Machinery made to order. 


601-7 S. Caroline Street, - 


Baltimore, Md. 


Cold Water Paste for 
sticking the lap. 


PICKUP 


For Use In KNAPP Or BURT Labeling Machines. 


DEWALCO PRODUCTS 


Dewey & Almy Chemical Co., 


Gold Seal Tin Paste 
for spot labeling. 


Cambridge, Mass. 
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PRAGUE-SELL 


ue-S Pegling Table 
No cutting —<no, ‘of-tops and parts 


"The great difficul now entirely in our fac- 

Tables in the past has been the tory, operated and ) thoroughly 

tremendous amount of labor’and tested, theft, knocked’ down and 

grief involved in) installing themi> shipped n sections complete with 

Cutting, fitting, ‘and considerable alb»bolfs,,screws, and other 

/ cursing, then more fitting and cut-. required> Adjoining sections 

ting—doing work thafshould have carefully’ marked and et 

in the” "maniufacturer’s~and the comes to you 


greater but the absolute fré¢ 
longer life, and the fact that & 
and sweet, certainly warrants/the extra investme 


ee pu if you wish to build 


he: 


Sprague-Sells Corporation 
Sales Office : 
500 N. Dearborn Pan . Chicago, Ill. 
FACTORIES: 


Sprague-Sells Corporation 
Peerless Husker Co., Inc. Successor to 
‘alo, N. Y. Sprague Co. 


Agents for Pacific Coast : 


PEELING TABLE 


This advertisement is published jointly by the Peerless Husker Company, Inc., Buffalo, N. Y., and the Sprague-Sells Corporation, Hoopesten, Illinois 


that even unskilled help 
To eliminate trouble_ for you,. camquickly and eatily set it up on 
Furnished with plain steel with acid- pop. 
e recommend the acid-proof enamel job. /Its Grigjnal cost is slightly aii, 
sion” resulting in much a 
| ip/so easy to keep clean oe 
| Frames, tracks and:tfucl 
‘your own tops 
All ow ae 
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Cream of Orchard—No.186,476. Hunt Bros. Packing Co., 
’ San Francisco, Cal. For canned fruits, canned vegetables, dried 
fruits and canned fish. 


Regal—No. 179546. John S. Mitchell, Inc., Windfall, Ind. 
For canned vegetables. 


Seal of Quality—No. 183533. 
ton, Mass. For canned salmon. 


Lanai—No. 191314. Hawaiian Pineapple Co., Ltd., Iwilei, 
Hawaii, and San Francisco, Cal. For canned fruits and vege- 
tables. 


Down East—No. 182369. J. H. Ingersoll & Co., Inc., Exeter, 
N. H. For canned vegetables. 


Douglas—No. 185634. Umpqua Valley Canning Co., Rose- 
burg, Ore. For canned fruits, dried fruits, canned vegetables 
and canned berries. 


Fanciful Seal With Letter “A”—No. 150210. J. A. Ainsley 
Packing Co., Campbell, Cal. For canned fruits. 

Sunmello—No. 173439. New Jersey Packing Co., Philadel- 
phia, Pa. For all kinds of fruits in tins, pails, glass and barrels. 


Blue Tag—No. 185595. King’s Food Products Co., Portland, 
Ore. For canned and dehydrated fruits and berries. 


Moonkist—No. 192441. Sunny South Packing Co., Inc., 
Arcadia, Fla. For canned fruits and canned vegetables. 


May Day—No. 192435. The Sears & Nicholas Canning Co., 
Chillicothe, Ohio. For canned vegetables. 


Malboro—No. 192425. Ray-Maling Co., Inc., Portland, Ore. 
For canned fruits and canned berries. 


Malwood—No. 192424. Ray-Maling Co., Inc., Portland, Ore. 
For canned fruits and canned berries. 


- W.—No. 192105. Beesemyer-Waggoner, Inc., Los An- 
geles, Cal. For caned fruits and vegetables. 


B. K.—No. 192169. Bozeman Canning Co., Bozeman, Mont. 
For canned vegetables and canned fruits. 


New England Fish Co., Bos- 
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Aunt Almira’s—No. 189705. Champlain Valley Fruit Co., 


Inc., Burlington, Vt. For olives, pickles, preserved fruits and 
canned vegetables. 


Achievement—No. 189305. Fernando Canning Co., San Fer- 
nando, Cal. For canned fruits. 


NORWEGIAN SARDINE FISHERMEN 
DISAPPOINTED. 


HE season just closed was the poorest experi- 
enced in many years by Norwegian sardine can- 
neries, reports Consul George N. Ifft, Bergen. 
The pack was about 400,000 cases, as compared with a 
normal production of 1,000,000. According to a state- 
ment just received by the Department of Commerce, 
the total Norwegian catch of bristling, mossa and 
other small fish packed as sardines amounted to about 
70,000 hektoliters. During the later part of the sea- 
son the Bergen sardine canners received shipments of 
bristling from Scotland, which were said to be first- 
class and fully as cheap as the home product. For 
several weeks the Stavenger canners received most f 
their bristling from the Danish coast, where the fish 
appeared in great shoals. Many Norwegian fishing 
gangs, disappointed with the catch in Norwegian 
waters, moved their equipment off the Danish coast. 


A REFLECTION 


_ Gazing at one’s self in the mirror is by no means an indica- 
tion of vanity. In many cases it is humor.—Boston Beanpot. 


“Is your chauffeur economical ?” 
“Very; he never runs the car on more than two wheels or 
three cylinders.”—Phoenix. 


bottler can afford to overlook. 


It fills without slop or waste and 
will not deposit catsup in broken 


bottles. 


There is no perceptible loss in 
temperature when filling. 


Metal contact is reduced to a mini- 
mum. 


Nothing to take apart when clean- 
ing at the end of the day’s run. 


We are willing to prove these 
things to you your plant. 
Many manufacturers have already 
placed their order for this season. 


Get your order in before it is too late. 


The Karl Kiefer Machine Co. 


Cincinnati, Ohio. 


The Kiefer Catsup Filler 


The new Kiefer Catsup Filler, having conclusively proven 
its worth last season, presents advantages which no catsup 


% 


Dei 
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The Nested Sample Grader— 


Feeling the need of a “Sampling” Grader that was at once ac- 
curate, sturdy, of sufficient capacity, and compact, we developed the 
Nested Sampling Grader. 

It has a frame of angle and channel iron which makes it as sturdy 
as possible to be built. Its hopper will hold over 30 lbs. of peas, 
making it possible for one man to grade, weigh and keep the records; 
for after putting the 25 lbs. of sample peas into the feed hopper, he 
can forget them until he weighs the various sizes. 

It has four sieves, making 5 sizes. These sieves are fastened on- 
to the same cast iron spider. This spider has teeth cut on the peri- 
phery, which along with cut mitre gears and chain, make a positive 
drive. 


Its feeder is new and novel, having a rotory with buckets about 
its circumference. These pockets pick up the peas from the hopper 
and deliver them to the inner sieve. Thus, no matter whether the be- 
ginning or the end of the run, the feed is uniform. 

For the canner who wants individual motor drive we can attach 


4 H. P. Motor. 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 


Makers of Nested Pea Graders, Colossus Pea Grades, and Other Canning Machinery. 


THE BEST IS THE BEST. 


The best is the best the whole world over. 


Indian in circle 


in every package 


The J. B. Ford Co. 


It is also true that in an increasing number of successful canneries 


Wrandolle 


Cleaner and Cleanse” 


Sole Mnifrs. 


Sanitary 


is conceded to be unequalled for’ sanitary cleaning as well as most economical to use. 
Quality must be protected — Wyandotte Sanitary Cleaner and Cleanser cleans so 
quickly and easily and rinses so freely that the pure wholesomeness of canned foods 
is safely guarded. 
Equipment costs money — Wyandotte Sanitary Cleaner and Cleanser 
does not attack equipment but insures longer life and usefulness. 
Workers must be satisfied— throughout the constant cleaning work 
necessary in the production of canned foods Wyandotte Sanitary 
Cleaner and Cleanser is always pleasant to use. 
These proved factors of quality, service and economy should justify 
you placing an order with your supply house. 


Wyandotte, Michigan 
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STATEMENT OF THE OWNERSHIP, MANAGEMENT, CIR- 
CULATION, ETC., REQUIRED BY THE ACT OF 
CONGRESS OF AUGUST 24, 1912, 

Of THE CANNING TRADE, published Weekly at BALTIMORE, 


MD., for April ist, 1924. 
State of MARYLAND, city of BALTIMORE, ss: 


Before me, a Notary Public in and for the State and city 
aforesaid, personally appeared ARTHUR I. JUDGE, who having 
been duly sworn according to law, deposes and says that he is 
the EDITOR and PUBLISHER of THE CANNING TRADE, and 
that the following is, to the best of his knowledge and belief, a 
true statements of the ownership, management, etc., of the afore- 
said publication for the date shown in the above caption, required 
by the Act of August 24, 1912, embodied in section 443, Postal 
Laws and Regulations, printed on the reverse of this form, to 
wit: 

1. That the names and addresses of the publisher, editor, 
managing editor, and business managers are: 

Publisher, ARTHUR I. JUDGE, 107 S. FREDERICK ST., 
BALTIMORE. 


Editor, ARTHUR I. JUDGE, 107 S. FREDERICK ST., BAL- 
TIMORE. 

Managing Editor, NONE. 

Business Managers, NONE. 

2. That the owners are: (Give names and addresses of 
individual owners, or, if a corporation, give its name and the 
names and addresses of stockholders owning or holding 1 per 
cent or more of the total amount of stock.) 
we I JUDGE, 107 S FREDERICK ST., BALTI- 

3. THat the known bonaholders, mortgagees, and other se- 
curity holders owning or holding 1 per cent or more of total 
amount of bonds, mortgages, or other securities are: (if there 
are none, so state.) 


THERD ARE NONE. 
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4. That the two varagranhs next above, givine the names 
of the owners, stockholders, and security holders, if any, contain 
not only the list of stockholders and security holders as they ap- 
pear upon the books of the company but also, in cases where 
the stockholder or security holder appears upon the books of the 
company as trustee or in any other fiduciary relation, the name 
of the person or corporation for whom such trustee is acting, is 
given; also that the said two paragraphs contain statements em- 
bracing affiant’s full knowledge and belief as to the circum- 
stances and conditions under which stockuoiuers and security 
holders who do not appear upon the books of the company as 
trustees, hold stock and securities in a capacit-- ot...« than that 
of a bona fide owner: and this affiant has no reason to believe 
that any other person, association, or corroration has any in- 
terest direct or indirect in the said stock, bonds, or otner securi- 
ties than as so stated by him. 

5. That the average number of copies of each issue of this 
publication sold or distributed, through the mails or otherwise, 
to paid subscribers during the six months preceding the date 
SHOWN ES (This information is required from 
daily publications only.) 


ARTHUR I. JUDGE. 
Signature cf Editor and Publisher. 
ai to and subscribed before me this 5th day of April, 


(SEAL) W. B. EVANS, Notary Public. 
My commission expires May 5, 1924. © 


Otto—Gee, I made a bad break at dinner last night! 

Ditto—Don’t tell us the one about the cracked plate! 

Otto—No! Mother asked me if I wouldn’t have some more 
corn. I said, “Sure!” and—passed my glass.—Black and Blue Jay. 


Clerk—These are the best oysters we’ve had for a year. 


_ Customer—Let’s see some you’ve only had for six months.— 
Pelican. 


Model C, 8-Unit 
Capacity 300 per hour 
with one operator 


LIGHTNING Box SEALER 
C-8-UNIT $210 


Most Efficient, Simple and Economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. Accomodates toa wide range af sizes. Descriptive 
matter on request. 


McSTAY MACHINE CO., Manufacturers 


Patented Nov. 5, 1918 


c-4-UNIT $115 


Above Prices are Freight Prepaid to Destination. 


510 Consolidated Building, Los Angeles 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 


CANNED FOOD BROKERS | 


Beatty-Archer Company, Inc. 


4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 


| Houston Texas. 
Wire us your offerings. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


| 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 


Rates upon application. 


For Sale—Machinery 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice--must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 74 and 4 kilowatt 
capacity; anyone who has steam can make electricty by 
these sets. Also have several Electric Motors available. 
Standard Electric Machinery Co., 7 E. Hill St., Baltimore, 
Md. 


FOR SALE—LOCOMOTIVE TYPE BOILERS. 
1—60 H. P. ASME 125 pounds. 
1—8) H,. P Standard construction 100 pounds. 
10—80 H. P. On wheels, new, ASME 125 pounds. 
1—90 H. P. ASME 150 pounds. 
1—100 H P. ~tandeard construction 100 pounds. 
ERIE ECONOMIC TYPE. 
1—60 H P. Standard construction 100 pounds. 
i—90 H P Standard construction 1(0 pounds 
2—125 H. P. ASME 125 pounds. 
UPRIGHT BOILERS IN ALMOST EVERY SIZE FROM 
4 to 1009 H. P. NEW AND USED. 
“ Louis A. Tarr, Inc., N, W. Cor. Sharp & Conway Sts., Baltimore, 
d. 


FOR SALE— 
1 Sprague No. 5 Corn Cutter $200.00 
1 Sprague Model M Corn Cutter 75.00 


1 No. 10 Hansen Pea Filler, in good condition. 
Address The KrierPreserving Co., Belgium, Wis. 


FOR SALF—The Wright Hand Pack Filler for No. 
10s exclusively. For Tomatoes, Spinach, Kraut, String 
Beans, Rhubarb, Cherries and other Fruits. Catalogue on 
request. Manufactured by Frank M. Wright, 512 2nd. 
Ave., Olean, N. Y. 


FOR SALE - 
Writerpress 
4x72 Retort 
Handycap Automatic Bottle Cappers 
Hand-operated Bottle Cap; ers 
Kork-N-Seal Gallon Jug Capper 
Small Peach or Beet Grader 
McStav 4-Station Paper Box Sealer 
No. 2 Blakeslee Vegetable Peeler 
No 2 Burt Labeler. without motor 
Sprague Piston Pulp or Pumpkin Pumps, 2’’ inlet 
Rope Sheave, 48’? diameter with two grooves 
Large Pulley, 69’ diameter, 15’’ face. 
The W. C. Pressing Co., Norwalk, Ohio. 


FOR SALE— 


Three Meade Vacuum No. 10 can testers. 

Twelve Zastrow crates 274’’ diameter 20’’ deep 
single bale with covers. 

One Steam Pomace Dryer, 6 ft. in diametor, 25 ft. 
long, with 54 tubes. ; 

Hooper 17’’ x 27’’ two color printing press. 
All in good condition. 

Address Box A-1172 care of The Canning Trade. 


FOR SALE— 


1 a. Barngrover Continuous Agitating Cooker, 600 
o. 1 size. 
1 Haller 6 Tube.Pulp Filler. No. 10 cans, 13¢’’ opening or 
larger — Model O. 
1 Howe 5 Ton Wagon Scale. 
1 Buffalo 5 Ton Wagon Scale. 
1 Moline 5 Ton Pitless Scale. 
1 Marsh 5’’ x 3’’ x 6’ Steam Pump. 
1 National 4” x 24¢”’ x 5’? Steam Pump. 
1 250 Gal. Copper Jacket Kettle. 
1 14g” Morris Vertical Circulating Pump. 
Acme Preserve Co-, Adrian, Mich. 


FOR SALE—One No. 12 D. I. Mount Gilead Hy- 
draulic Cider Press — New — Never been installed. 
Address Box A-1185 case of The Canning Trade. 


FOR SALE— 
1 Cuykendall Corn Mixer and Cooker Feeder. 
2 Merrill-Soule Corn Filler. 2 
1 Ulery-Merrill Corn Silker. 
3 


Sprague Corn Curters, Model 5, single or double 
cut. 
Used only ten deys. 
Lake Shore Cang. Co., Sheboyagan, Wis. 


FOR SALE—Steam Engine Bargains. 
One 8x8 Troy Vertical Throttling Engine, 
26 H. P. 
One 9x9 Troy Vertical Throttling Engine, 
36 H. P. Take small space. 
Good Pea Viner Engines. 
One 9x12 Brownell Horizontal Throttling 
Engine, 45 H. P. 
The W. C. Pressing Co., Norwalk, Ohio. 


FOR SALE— 

3 Sprague Model 5 Corn Cutters. 

1 Sprague Model 7 Corn Silker. 

1 Cuykendall Mixer and Cooker Feeder. 

1 Merrell-Soule Cooker Filler, 4-pocket. 

6 Peerless Corn Huskers, Model “F.” 

This corn machinery has only been used one short season, 
and is in perfect condition. 
Haller Fruit and Berry Washer. 
Monitor No. 4 Humbo Cherry Pitter. 
60-Gal. Copper Kettles, Inside Tinned. 
No. 6 Monitor Green Pea Graders. 
Van Enwyk 4-Can Apple Filler. 
Ferrell Pea Cleaner. 
Trescott Apple Grader, size 2% inches. 
10 Coons Semi-Automatic Apple Parers, complete with con- 
veyors and hoppers, in perfect condition. 
1 No. 2% Knapp Boxer. 
1 No. 3 Knapp Boxer. 
1500 Genuine Golden Bantam Corn Seed. 
The above machinery will be sold very reasonable for cash. 
The Cuyler Packing Corp., Modeltown, N. Y. 


FOR SALE—1 No. 5 Monitor Bean Grader, making 
5 standard grades. Price right 


Stittville Canning Co.,Utica, N. Y. 
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FOR SALE— 


1 150 H. P. Economic Boiler A MSE construction, 125 
pounds working pressure, two years old 70 ft. Stack. 
80 H. P. Fitzgibbons Boiler, 7u ft. Stack. 
Link Be't Peeling Tab‘es, 100 peelers each. 
35 H. P. Horizontal Engine. 
Ayars Rotary Fillers for No. 2 Cans 
Ayars Fi!lers for No. 1 cans. 
Avars Rotary Filler for No. 3 cans 
Monitor-Thomas Tomato Scalder. 
Process Kettles. 
Power Crane 
Steam Pumps 
Ayars Exhaust Boxes. 
Pulleys, Shafting, Belting, Piping, Water Heater, Trucks and etc. 
All equipment to pack 80.000 cases Tomatoes. 
Chas. B, Silver, Havre de Grace, Md. 


CANNING MACHINERY AT BARGAIN PRICES 

The following Machinery is practically new. Some has 
never been used, while a good portion of the list represents 
Machines that were used probably from one week to one season. 
Bargain prices to the early buyer: 
No. 1 Wonder Cooker. 
No. 2 Monitor Pea Grader. 
New Style A Monitor Blancher. 
New Style X Monitor Whirlpool Washer. 
New Monitor Metal Elevators. 
New Peerless Huskers. 
New Sprague Corn Cutter. 
Ayars Single Line Exhauster. 
Copper Kettles. 
15 H. P. Vertical Engine. 
10 H. P. Vertical Boiler. 
150 H. P. Locomotive Type Boiler. 
80 H. P. Lomomotive Type Boiler. 
125 H. P. Erie Economic Boilers. 
No. 4 Peerless Exhauster. 
No. 5 Peerless Exhauster. 
Invincible Picking Table. 
Lot of Retorts, various sizes. 
Square Steam Boxes, 6 ft. long. 
Hansen Corn Cooker Filler. 
Hansen Pea Filler. 
Morral Corn Cutters. 
Tomato Sorting Tables. 
Rotary Tomato Washers. 
Lot of Galvanized Screw Conveyor for Cut Corn. 
Kern Finishers. 
Sprague Lowe Pulpers. 
Sprague Lowe Pulp Finishers. 
Lot of Belting from 4 to 24 inches wide. 

We offer the above machinery and supplies at rock-bottom 
prices, all guaranteed to be new or as good as new. 

A. K. ROBINS & CO., Baltimore, Md. 


FOR SALE— 

One ‘‘Kern’’ Finisher 

Three 10 ft. Invincible Picking Tables 

One aa No. 3 Tomato Filler interchangeable for 

0. 28 

One 150 ga'lon Copper Jacketed Keitle 

Several hundred feet ball bearing roller conveyor 

One Doub'e Morral’’? Corn Husker 

One No. 39 Ferrell Cleaner 

One Monitor 16 ft. Pea Blancher 

One 6 pocket M & S Corn Cooker Filler 

One 6 pocket M & S Filler 

One 16 ft straight line Exhaust Box 

One ‘Delphi’ Steam Circle Hoist 

One Zastrow Pineapple Slicer and Sizing Machine 

One Kar! Kiefer Cider & Vinegar Filler 

One Ho!mes Variable Speed 

One ‘ Elgin’? Plunger Tyre Filler 

Two 4 screw Sinc'air-Scott ‘‘Colossus’’ Pea Graders 
All above in A-1 condition. Write. phone or wire for prices 

Address Canning Machinery Exchange, 409 Ma: ine Bank Bldg. 
Baltimore, Md. 


FOR SALE—CHEAP: One 50-inch diameter Cop- 
per Vacuum Pan (used), suitable for Tomato Pulp. 
Specifications on request. Arthur Harris & Co., 212 
N. Curtis Street, Chicago, Ill. 


THE CANNING TRADE 


April 28, 1924. 


FOR SALE—Whole Tomato Pulp, 1,800 Five-Gal- 
lon Cans, strictly whole tomato pulp, fine flavor and 
good color. W. L. Jones Food Co., Pemberville, Ohio. 


FOR SALE--One Peerless Five Gallon Exhauster, 
built in 1922 in excellent condition. Equipped with parts 
necessary to handle all size cans. 


Address Box A-1187 care of The Canning Trade. 
For Sale—Seed 


FOR SALE—We have a small surplus of Large Late Crosby. 
Improved Hickok Sweet Corn all grown here by ourselves fr seed 
purposes, from selected stock seed which was carefully tested for dis- 
ease and vitality by the rag doll testing system which eliminates 
disease and unferitle barren stalks. We have been growing and im- 
proving this corn for a number ef years under the above system. 
"his work has been done by our Mr. Skinner with the assistance of 
Dr. Woodbury and the Department of Agricu'ture. We are cffering 
this and will be pleased to receive your inquiry. 

W. R. Roach & Company, Grand Rapids, Michigan 


For Sale— Plants 


FOR SALE—Several millions fine outdoor grown To- 
mato plants for sale.’ Varieties: Greater Baltimore, Stone, 
ete. 10,000, $20.00; 100,000, $150.00 cash. Good strong 
plants, well packed good order delivery guaranteed. 

Plants Wholesale Plant Co., Thomasville, Ga. 


FOR SALE—10 million field grown Tomato plants for 
Chalks Eariy Jewell, Bonny Best, Wilt Resistant 
Greater Baltimore, and Stone varieties. High grade Seeds 
used on new land free from Nematodes. Wire or write for 
prices or come to our farms. Delivery in gocd condition 
absolutely guaranteed. Also offer Cabbage, Sweet Patato 
and Pepper Plants. Farms about 40 miles from Norfolk, Va. 
J. P. Councill Co., Wholesale Growers, Franklin, Va. 


FOR SALE--Millions of Cabbage Plants. All leading 
varieties, $1.25 per 1,000. Express collect. Large lots 
cheaper. Will also have several million Stone and Greater 
Baltimore Tomato Plants later. Prices right. 

Evergreen Plant Farm, Omega, Ga. 


sale. 


WANTED—To lease or purchase, Tomato Products 
Factory equipped for manufacturing Pulp. Prefer one with 
acreage already contracted, so could operate it this year. 

Address Box A-1188 care of The Canning Trade. 


Machinery—Wanted 


WANTED—For Cash, in first-class condition, at once: 

1 Indiana Pulper. 

1 Indiana Chili Sauce Machine. 

1 Kern Lightening Finisher. 

3 1000-Gal. Pulp Tanks, concave bottoms, complete with 
coils, traps, etc. State make. 

1 500-Gal. Storage Tank, concave bottom. 

1 No. 10 (Gallon) Filler for Pulp and Pumpkin. 
make and condition. 

1 No. 3 6-Pocket M. E. S. or Ayars Filler. 

1 Pumpkin Cutter. State make and condition. 

150 Feet 14-inch Brass or Enamel-lined Pipe and other lines 

you have to offer. 

Address Box A 1186, care of The Canning Trade. 


State 


WANTED—2 1000 gallon Cyprus Tanks, 6 feet in dia- 
meter and 6 feet high, with concave bottoms. 
Alexandria Packing Co., Alexandria, Ind. 


April 28, 1924. 


WANTED— 


Two String Bean Cutters ‘‘Monitor”’ 
Three Piston Pumps for pulp or pumpkin 
One Monitor Sbaker String Bean Filler 
One Urschel Gooseberry Snipper 
Two Kern Finishers 
One Cherry Pitter 
Five 49 x 60 closed retorts 
One Sinclair-Scott Nested Pea Grader. 
One 2) H. P. Vertical Steam Engine 
Address Box A-1189 care of The Canning Trade. 


WANTED— 
One straight line Exhaust Box for No. 10s 
Five 40 x 72 closed retorts 
One No. 10 Filler for pulp and pumpkin 
Two single Morral Corn Huskers 
Two single Morral Corn Cutters 
One Ayars Pea Filler 
One No. 3 Monitor Pea Cleaner 
One Townsend or Lewis Bean Cutter 
One 10 H P. Horizontal Engine 
Address Box A-1190 care of The Canning Trade. 


WANTED—Two or three Sprague-Lowe Pulp Ma- 
chines and a number of Sprague-Lowe Coils for boiling 
Tomato Pulp. Coils must stand 125 pounds pressure. 
Must be in first class condition. Reply Box 490, Grims- 
by, Ontario, Canada. 


WANTED—A Bliss No. 22N Bodymaker, with auto- 
matic body feed, notching attachment, and side seam sold- 
ering attachment. Must be in good condition. Write full 
details stating size equipment available and price. 

Address Box A-1176 care of The Canning Trade. 


WANTED—1 Automatic Double Seamer, for No. 10 
Sanitary Cans, Ams type preferred, either No. 98 or 128. 
Address Box A-1180 care of The Canning Trade. 


For Sale —Factories 


FOR SALE—If you are interested in buying a Canning 
Plant in the heart of the Tri-State territory to can fruits and 
vegetables in large volume, with all modern equipment, 
fine transportation facilities, large acreage obtainable, and 
reasonable terms, address: 


Box A-1140 in care of The Canning Trade. 


FOR SALE—Canning factory at Preston, Md equip- 
ped forlCorn and Tomatoes. This plant is in the center of a 
community where Tomatoes have been grown in large quan- 
tities for 37 years. Capable of great expansion. 

Address Preston Canning Co., Preston, Md. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—A good experienced man who understands fully the 
packing of Kraut and other vegetables. Also give reference, ex- 
perience and salary expected. Apply at once 


Z Sea Food Company, Biloxi, Miss. 


WANTED—By one of the largest can manufacturers, 
man thoroughly capable of repairing and adjusting Max 
Ams can closing machines. Permanent position. Apply 
with reference. 


Address Box B-1173 care of The Canning Trade. 


THE CANNING TRADE 


Situations Wanted 


WANTED—Here is your chance to secure the services of a 
Superintendent Processor for your season’ s pack with 30 yeaas 
practical experience on strictly quality packed goods. Such as 
Golden Bantam, Crosby or any other kind of Corn, String Beans, 
Lima Beans Tomatoes, Peaches Pears tlums Kidney Beans. In 
fact any and all lines of Fruit and Vegetables. I am now employed 
until July 1st, 1924. This is my third season fur packing Peas for 
the firm I am now with but as Pea season closes about June 24th 
here. will be open for position July. If interested write me as I am 
going to close with first fair proposition. ' 

Address Box B-1178 care of The Canning Trade 


WANTED—I control a plant in Florida, near seaboard, fully 
equipped for making Citrus Marmalades, Jams, Peel, etc. Have had 
many years practical experience in England and Scotland, where I 
acquired my knowledge and formulas Millions of boxes of Fruit go 
to waste every season. Labor conditions ideal. low freight rates, but 
I lack capital .Rare opportunity to join a highly profitable business, 
operating from November to August on liberal terms. $10,000 to 
$20, 000 required or would pack on percentage basis for Joblter 
Highest references 


Address Box B-1183 care of The Canning Trade. 


I am open for a position as Processor. Am thoroughly familiar 
with packing Fruits. Tomatoes and manufacturing Catsup, Jams, 
Preserves, Jellies, etc. 25 yearsexperience. Best references. 

Address Box B-1168 care of The Canning Trade. 


Would like to get in touch with firm wanting National distri- 


bution. Am acquainted with buyers and brokers from coast to 
coast. 


Address Box B-1182 care of The Canning Trade 


A SALESMANAGER with experience and ability to develop a 
larger market at better prices for a line of carefully packed goods, is 
open for position. Would like to communicate with a progressive 
house, anxious to sell its goods in a modern way. 

Address Box B-1165 care of The Canning Trade. 


LEWIS CUTTER 


—FOR— 
Beans, Okra, Celery, Rhubarb 


Attention, Nr. Canner:-If your cutter does not cut old and 
stringy beans clean, then you should have a Lewis Cutter, 
which cuts perfectly. 


We also build; Pineapple Peelers, Corers, Sizers and Slicers, Power Can 
Testers for any size cans, up to 5 gallon Oil Cans. 


E. J. LEWIS Middleport, N. Y. 
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THE CANNING TRADE 


CHISHOLM-SCOTT COMPANY 


announce their 

NEW DESIGN 
PERFORATED RUBBER SHEETS 

“PATENTED” 


FOR VINERS 


are now available 
for immediate delivery. 


Price $9.00 each 


Our production of Viners, Feeders and 
Under Carrier Separators for the 1924 
season is the largest in our history, 
and we earnestly suggest that orders 
for repair parts be sentin atan early 
date. 


Chisholm-Scott Company 
387 E. Broad St., go Columbus, O. 


———_LAN PRICES 


A SAVING IN COST 


$3,112,010.42 


has been returned over a period of 
sixteen years, to the Canners who 
have been carrying their fire insur- 
ance with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


For information, write 


LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


we you acopy? A letter addressed to 


Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


Continental Can Company, Ine. 


will quote prices on Cans upon 


application. 


April 28, 1924. 
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THE CANNING TRADE 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for 
Baltimore (unless otherwise noted) and subject to the customary 
higher prices for their goods; some few may take less for a personal reason, 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Iloward E. Jones & Co. 


Canned Vegetables 
ASPARAGUS*—(California) 
Balto. N.Y. 
White Mammoth, No. 2%......... Out 430 
White Mammoth, Peeled, No. 24%.. Out .... 
Green Mammoth, No. 2%.......... Out 3.85 
White, Large, No. 2%..........-- Out 4.10 
White, Large, Peeled, No. 2%.... Out ase 
G Out 3.70 
Whit um, No wae 
Green, Small, No 2%..... 
Tips, White, Round, No. 2 ee 
Tipe. Green, Square, No. 2%.. Out 
Tips, Green, Round, No. 24%4....... Out 
BAKED BEANSt ‘i 
Plain, No. -80 
In Sauce, -80 
In Sauce, No. 1.20 cece 
Plain, No, 1.40 1.45 
In Sauce, No. 8......-sssseeeeees 1.50 1.55 
BEANSt 
, Standard Green, No. 2...-- 
dard Green, No 10... «eee 
String, Standard Cut White, No. 2. .... 
Stringless, Standard, No. 2....... 1.26 
Stringless, Standard, No. 10....... 
White Wax, Standard, No 2...... °°" 14.00 
White Wax, Standard, No. 10...... ---- 41.00 
.85 
90 7.90 
bio 
1.35 1.40 
1.20 1.10 
Std. Evergreen, No, 2, f.o.b. Balto. 1. . 
Std. Evergreen, No. 2, f.o.b. Co.... 2 eT 
Std. Shoepeg, No. 2, f.0.b. Co...... 
Std Shoepeg, No. 2, f.0-b. Balto... 1-4) 3°35 
Ex. Std, Shoepeg, No. 2, f,0.b, Co. 150 1.40 
Fancy Shoepeg, f. 0. b. factory. 100 1:00 
Std. Crushed, No. 2, Baltimore.... “95 1°00 
Ex. Grushed, No. 2, foi. Bal. 1.06 
Extra, No. 2, f.o.b, County.......- 1.35 
Extra Standard Western, No. 2.... ---- t10 
Standard Western, No. 
HOMINY?¢ 
Standard, Split, No. 10........--+- 3. 
MIXED VEGETABLES FOR 
NO. J 
OKRA AND TOMATOES 
dard, No. Out 
Out 
f.o.b. factory... 3.0 
f.o.b. factory...... 1. 
No. 5 Sieve, 2s, f. 0. b. Balto... Out Out 
Seconds, 28 Out Out 
E. J. Standards, 1’s, No. 4 Sieve.... Out Out 
E. J. Sifted, 1’s, No. 8 Sieve.....-.. 90 Out 
E. J. Ex. Sifted, 1’s, No. 2 Sieve.... 1.20 Out 
Fancy Petit Pois,, 1’s.........----- 1.30 Out 
: 1.15 1.20 
tandard, No. 3, factory....... 1. 
Standard, No. 10 
h, No. 8.. nse 
SAUERERA' 
10 1.15 
Standard, 155 160 
Standard. No. .60 


({) Thos. J. Meehan & Co. 


CANNED VEGETABLE PRICES—Continued 


discount for cash. 
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lots of wholesale size, usual terms f. o. b. 
****Many canners get 
but these prices represent the 


(+) Jos. Zoller & Co., Inc. (§) A. E. Kidwell & Co. 


New York prices corrected by our special Correspondent. 
CANNED 


Standard, No 475 5.00 
California, No. 2%, f.o.b. 
California No. 5.75 
1F. O. B. Factory basis. 
SUCCOTASHt 

Balto. N.Y. 
Green Beans, Green Limas...... 1.60 1.60 
With Dry Beans, No. 2............ 1.40 Out 


SWEET POTATOESt 
F. 0. B. County 
Standard, No. 2, f. o. b. county... 1.10 1.10 


Standard, No 8, f.o.b. Baltimore... Out 1.40 
Standard, No. 8, £.0.b, County..... 1.70 1.30 
Standard, No. 9, Out 
Standard, No. 10, f.o.b. County.... Out 4.2 
TOMATOESt 
Fancy, No. 10, f.0.b. Baltimore.... Out Qut 
Jersey, No. 10, f.0.b. Factory...... --:- Out 
Standard, No. 10, f.o.b. Baltimore.. 4.50 5.15 
Standard, No. 10, f.0.b. County.... 4.50 5.00 
Sanitary 8s, 5% in. . Out amas 
Jersey, No, 8, f.o.b, County Out 
Ex, Standard No. 3, le ut 
Standard, No. 8, f.o.b. Baltimore.. 1.40 1.50 
dard, No. f. 1.37% 1.50 
Seconds, No. 8, f.o. 
Standard 2s, f.o.b, Baltimore...... 1.00 1.05 
Standard. No. 2, f.o.b. County..... 1.00 1.00 
Seconds, No. al 
Standard 9s, f.o.b. Baltimore...... Out Out 
Standard 1s, f.o.b. Baltimore..... .60 -70 
Standard 1s, f.o.b. County......... .60 -70 
TOMATO PULP} 


Canned Fruits 
APPLES* 


Maryland, No. 8, f.o.b. Baltimore.. 1.25 Out 
Pennsylvania, No, 10, f.o.b. Balto..3.25 Out 
Maryland, No. 10, f.o.b. Balto..... 3-25 Out 
APRICOTS§ 
California Choice, No. 2%........ 2.75 2.25 
BLACKBERRIES$ 
Standard, No. 
Standard, No. 2, 
Standard, No. 3, in Syrup........ coco 
BI UEBERRIES 
CHERRIES$ 
Seconds, White, No. 2......... ... Out .... 
Standard, Red, Water, No. 2... ... .... Out 
Standard, White, Syrup, No. 2..... .... .... 
Extra Pres Ot 
Standard 2%s ..... — 
GOOSEBERRIES$ 
Standard, No. 10....cccccccccesees 850 8.76 
PEACHES* 
California Choice, No. 2% Y.C.. 2.40 2. 
California Stand., No. ns Y. GC. 2.00 1.90 


Seconds, Yellow, No, $1.15 
Standards, White. No, 8........... 1.75 $2.00 
Standards, Yellow, No 8.......... 1.75 %2.85 
Extra Standard White, No. 8...... 2.00 92.25 
Extra Standard Yellow, No. 8..... 2.00 2.20 
Selected Yellow, No. 2-25 2.50 
Seevonds, White, No. 8..........--- Out 
Seconds, Yellow, No. 8..........-- 1.70 91.70 
peel 1.10 


FRUITS—Continued 
PEARSt 
Balto. N.Y. 
Seconds, No. 2, in Water.......... 
Standards. No 2, in W: 


Standards, No. Water.... 
Standards, No. 8, in Syrup.. 
No. 8, in Syrup 
PLE* 
Sliced, Extra, No. 2... 
Bahama Grated, Extra, No. 
Bahama Sliced, Ex. Std., No. z 
Bahama Grated, Ex. Std, No. 2.... :-- Out 
Hawaii Sliced, Extra, No. 2%...... 3.10 3.40 
Hawaii Sliced. Standard, No. 2%.. 2.90 3.10 
Hawaii Sliced, Extra, No. 2....... 2.80 2.85 
Hawaii Sliced, Standard, No. 2.. 2.70 2.70 
Hawaii Grated, Extra, No. 2....... Out Out 
Hawaii Grated Standard, No 1..... t Out 
Shredded, Syrup, No. 10........... Out pee 
Porto Rico, No 1 
PL’ 
Water, No. 2..... —— 
Syrup, No. 2... 
Water, No. 10...... 
Black, Water, No. 1....... 
RASPB! 
Black, Water, No, 1.75 
Black, Syrup, No. 2........ 1.80 
Red, Syrup. No, 2.......... 1.80 41.80 
Red, Water, No 10.......... 9.00 $9.00 
Extra Standard, Pn 
No. 2. 92.25 
Preserved, No. 2............. 2.20 13-33 
ra, Preserved, No. 2.. 2.25 2.50 
Standard, No, 2........ 1.75 1.75 
. Preserved, No. 1..... ia 1.30 1.40 


Standard, Water, No. 10........... 6.00 10.50 


Canned Fish 


LOBSTER* 


Flats, 1 Ib., case 4 doz 


OYSTERS* 
Standards, 10 oz.. 


SALMON* 


Pink, Tall, No. 1..... 
Columbia, Tall, No. 1 

Columbia, Flat. No. 1. 
Columbia, Flat, No. %.. ae 
Medium Red, Talls 


SHRIMP* 
Wet or Dry, No 1%...... waeesens 
Wet or Dry, No. 1...... Reéuconee 


Out 


1.60 


Out §2.60 
2.65 2.70 


2.45 


2.60 
35.00 


1.60 
2.95 


1.80 


1.05 
1.374691.35 
Out 


4.50 

2.50 

1.35 1.30 
t 0 
3.00 


per Case 


‘Domestic, 
F. O. B. Eastport, Me., 1923 pack. 


Oil, Keyl 
Oil, 
% Tomato, Carton .. 
Mustard, Keyless 


CH, cccccces 

TUNA FISH—White, per 
California, %s . 
California, 


California, 1s . 
California, Blue Fin.......... 
California, 1s, Blue Fin........... 
California, %s, Striped ........... 


| 
Extra Standards, No. 2, in Syrup.. 1.00 1.1 a ee 
Seconds, No. 8, in Water.......... .... Out 
Flats, % lb, case 4 doz. 
Selects, 6 os........... 
Red Alaska, Tall, No 2.35 
Coles, Fist, Ne. cooe 
Cohoe, Flat, No. %....... 
| 
5.00 
Extra Sliced Yellow, No 1........ 1.40 1.50 
Standard White, No. 2..........--- Qut Out 5.00 
Standard Yellow, No. 2.........-- Out coon a 
cose 294.50 
8.00 
Unpeeled, No. 10..........-++ 2.75 8.50 
5.25 California, 1s. Striped ..........- *5.00 
e 
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THE CANNING TRADE 


Do You Know 


— that PROTEXU CANNERS 
APRONS will save you money because 
they are low in price, unusually dur- 
able, and afford greater protection 
for your employee ? 


Scientifically constructed of fine, strong 
fabric, amply coated with tough, elastic, 
wear-proof rubber, Protexu Aprons 
are especially designed for all canning oper- 
ations, Hundreds of canners use them ex- 
clusively, finding them most economical. 


Moreover, Protexu aprons are soft, 
flexible, lightweight and extremely 
comfortable to wear. Made in any 
standard or special size, with or without 


COLORS: Black or White 
30” x 38” — $12.00 dozen 
38” x 44” — $15.00 dozen _ bib. 


Send trial order TODAY — and learn how much apron service you 
can buy for your money. Maximum protection at minimum ex- 
pense guaranteed. In ordering, please mention style and size desired. 
Samples of fabric, showing quality, on request. 


BEAR BRAND APRONS, another popular style (grey), large 
in size, and weighing only 16 ounces, costs $15.50 dozen. 


William M. Gross. 


Makers of allistyles aprons for all industrial purposes 


Carver Building 2 Sharon, Penna. 
EVERYWHERE 
EVERY COMPARISON 
PROVES 
FAIRBANKS 
SUPERIORITY— 
DART 
UNIONS 
ESTABLISHED DEALERS 
OVER IN 
EIGHTY YEARS EVERY CITY 


SCALES 


THE FAIRBANKS 


Adminstrative Offices 
NEW YORK 


VETERANS 
SERVICE 


You generally recognize 
dependable service when 
you get it, and no amount 
of eloquence will convince 
you when you don’t. 


Superiority - In perfor- 
mance, in design, in dur- 
ability, in quality of pro- 
duct produced. This is 
the story told over and 
over again by those best 
qualified to speak of the 
A-B Cooking Unit - its 
owners. 


Write for particulars. 


ANDERSON-BARNGROVER MFG. CO. 
San Jose, Calif. 


—BRANCH OFFICES— 
BALTIMORE, CHICAGO 


S. O. Randall’s Son S. G. Gorsline 
409 Marine Bank Bldg. 844 Rush St. 


SAN FRANCISCO 
A. C. Caldwell 
20-22 Fremont St. 


April 28, 1924. 
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faming © 
Industries 


ESTABLISHED 1878 


The Markets 


BALTIMORE, APRIL 28, 1924 


WEEKLY REVIEW 


Politics Playing “Hob” With Business Generally—Its Results as 
Now in Evidence—The Market Remains Unchanged— 
Good Weather Permits Pea Planting and 
Crop Preparations—Futures Quiet. 


' HE POLITICAL PLOT—The old buvaboo of a Presiden- 
tial year is being made much of, and we are heginning to 
hear about it from all sides and from every section. The 

whole nation is neuresthenic enough to bring about the bad 

business conditions which they are told always result from a 

presidential election year. We may talk about the hard-headed 

business man, the common-sensed business man, etc., etc., but 
even they set up before them this prospect, and keep it so con- 
stantly in mind that they will direct their course to it inevitably. 

You know you can give yourself a toothache bv constantly think- 

ing about it, and that is just what business is doing now with 

this election myth. The politicians are back of this, because they 
do not want to lose their influence; they do not want business to 
get away from their influence, and so they are indirectly but 
industriously keeping this doleful reminder before all business. 

This whole nasty mess at Washington has its incentive in poli- 

tics, each one trying to throw the mud upon the other, and all of 

them getting a very just and proper share of it. As Mr. H. W. 

Phelps, of the American Can Co., said at the Western Conven- 

tion in Chicago this week, if we, as an intelligent people, do not 

kick out of Washington the blundering blatherskites we have 
there for the past few years, we will not deserve, as a nation, to 
he saved; and he was not referring to either political party or to 
the head of the Government, but rather to the two houses who 
have given such a sad spectacle of mismanagement, or rather no 
management at all. We have not quoted Mr. Phelps’ words, we 
have merely given his thought. Mr. Phelps’ exact words were: 


“Irrespective of politics or religious creed or any- 
thing else, if the people of the United States do not 
clean out that Congress and that Senate, and put some 
men there who have sense enough to do what they are 
put there for, they are bigger fools than I think they 
are going to be. I used to take off my hat to a Senator; 
I used to walk into the Senate gallery with my hat in 
my hand, almost as I would into a cathedral. I wouldn’t 
go in there today unless I was dragged in. I would be 
ashamed of myself for being there, and I would be 
ashamed of every other man that was there. I honestly 
believe today that if there is one duty before the Amer- 
ican people more than anything else, more than the duty 
to elect the right man, or the wrong man, for president, 
it is, irrespective of party, to get a clean, sensible, in- 
dustrious Congress that is going to let un on investiga- 
tions, reduce taxes, and make a few laws, and a very 


few laws, that are safe arid sane, and then shut up and 
Ro oe I don’t think they can do anything better than 
at. 


_And every thinking man will heartilv agree with this big, 
brainy business man and pray that this result may be accom- 
plished. But, if it is, is there anything in such a favorable house- 
cleaning for business to be depressed over? There is not, and 
this “presidential year” talk of the politicians should be thrown 
into the same sweepings as those gathered in the house-cleaning 
ut Washington. 


HAT IT MEANS—You may think that these columns are 
not the right place for political discussions of the above 
kind, but if you do you are not thinking straight. The 

condition we have mentioned has resulted in a curtailine of 
market operations in canned foods; has made the hand-to-mouth 
policy of buying we now see, and has made the selling of further 
tutures very doubtful. The lack-business bankers have been 
very busy warning all lines of industry “not to make commit- 
ments far into the future,” which in our language means not to 
buy futures, and so there has come a slowing-down and a hesi- 
tation in all lines of business, and canned foods cannot be free 
of this. This political matter has a most direct and important 
place in our market consideration, and unless the movement is 
checked, and the politicians exposed, it will go on influencing 
business in an adverse way. 


HE MARKET—Instead of the spot market on all canned 
foods being buoyant and advancing in prices as the slight 
holdings vanish and demands remain to be satisfied, it 

is moving along in the same quiet way it has been doing for 
some months, the puzzle of all old market students. No. 2 spot 
tomatoes, it is true, have moved up to $1.00 in the quotations, 
or we might more correctly say, resumed this figure, but No. 
1’s have slumpeed back to 60c, and that is the sum and substance 
of the market activities to record this week. And this in the 
face of the best clean-up the canned foods market has ever seen. 
Of course, the record “highs” in all canned foods in years gone 
by have occurred in May or early June, and they may be wit- 
nessed again this year; but the unsatisfactory condition of 
general business does not make this very hopeful. There is a 
slowing down of labor; unemployment is growing; there is an 
unmistakable tightening of the purse strings on spending, and 
the consumers are beginning to deny themselves for the first 
time in some years. This is not pessimism. The outlook for 
business, we consider, was never so bright as it is today, if this 
political influence could be removed. 

The condition of all spot goods is reviewed in our markets, 

and these conditions are so much alike in all sections that it is 
not necessary to repeat here. 


ROPS—tThe fine, spring-like weather that has prevailed in 
¢. almost ebery section has permitted the planting of peas on 
a large scale and the canners of that article begin to feel 

a little more comfortable. This does not mean that the entire 
pea crop has been planted, because it will reequire about a month 
of good weather to permit the proper planting in New York 
State and Wisconsin. But so far the season has developed quite 
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well and preparation of the ground for all crops is in progress. 

In addition to our regular market reports from all leading 
centers, you have the opinions of the brokers in many sections, 
with their price quotations on both spots and futures, and this 
will give you the idea of the market which you seek. 


NEW YORK MARKET 


Market Steady to Firm—Futures Look More Attractive—Market 
Waiting the Consent Decree Matter at Washington—No. 2 
Tomatoes in Heavy Demand—Bad Action of Some Future 
Tomato Sellers—Prices on Future New York State 
Fruits—California Fruits Advancing—Futures 
Feel Good Inquiry—Asparagus has Sold 
Well — Trade Items. 

New York, April 24, 1924. 
By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


HE Market Situation—Has remained steady to firm for the 

entire line. Wholesale grocers and chain store distributors 

have been in the market throughout for small quantities of spot 

stocks, and the main problem is still in locating the offerings 

of the wanted goods. Last Friday, Good Friday, was observed 

as a half holiday by many members of the trade, and the entire 
Holy Week period had rather a quiet effect upon the market. 

Futures—The outlook is favorable for practically all lines of 
future canned foods. Buyers, realizing that the position of the 
market for new pack is strong statistically, because of the clear- 
ance of the carryover, are. operating rather freely on future 
items, to insure for their trade an adequate supply during the fall 
and early winter months. 

Washington Developments.—Canners and brokers are watch- 
ing with interest proceedings in Washington in the famous Con- 
sent Decree case. The latest move on the part'of the packers, 
in seeking to have the decree declared null and void, had given 
rise to the belief among many that perhaps Swift and Armour 
may be planning to re-enter the wholesale grocery business. Some 
of the local trade formerly did a large business with the packers, 
when the latter were handling groceries, and the prospect. of 
again having these large buyers in the market is interesting, to 
say the least. 

Spot Tomatoes—There is evidently a shortage of No. 2 to- 
matoes in distributors’ stocks, and much of the demand for spot 
tomatoes during the week has centered on this size. The market 
for packers’ labels is still quoted at 97% cents, but $1.00 looks 
like the next stop, and that right speedily. No. 1s tomatoes are 
held unchanged at 62%4 cents, with 3s at $1.40 and 10s at $4.65 
to $4.75 f. o. b. cannery. Indiana and California are not offering 
tomatoes in any quantity, and both of these markets are above 
the Eastern market basis. 

Future Tomatoes—Some of the tomato canners appear to be 
holding back the market for the remainder, through over anxi- 
ety. to get future business on their books just now. Such can- 
ners will do well to remember what happened in peas in Wiscon- 
sin this year—those that rushed the market sold at prices 5 to 
15 cents under those which the later sellers obtained. With 
mid-west and coast tomato packers showing firm views; with the 
carryover of 1923 pack Tri-States a negligible factor, it is diffi- 
cult to figure the actions of some canners, but ’twas ever thus, 
and in all probabality, ’twill continue so. In any event, the mar- 
ket is quoted an 100 per cent. delivery contracts at the following 
range: Standard 1s, 55 cents; 2s, 85 cents; 3s, $1.25; 10s, $4.00. 

Tomato Puree—Future No. 1 tomato puree made from 
trimmings is offered by one factor at 47% cents per dozen, this 
being carlot price. The spot market for puree is quoted at 55 to 
57% cents for 1s. Stocks of puree held in the local trade are not 
very heavy, and there is some buying interest shown. 

Salmon—The market on reds on the Pacific Coast is 
strengthening a trifle, and $2.30 appears to be the inside price now 
for shipment on reliable brands, with pinks unchanged at $1.25. 
The New York market is quiet, spring buying not yet having 
opened. 

New York State Fruits—Business is being booked on 1924 
pack New York State canned fruits, opening prices having been 
made by several packers. Prices are: Fancy red raspberries, 
$2.50; choice, $2.35; fancy black raspberries, choice, $2.40; fancy 
Bartlett pears, $2.50; choice, $2.25; fancy red pitted cherries, 
$2.75; choice, $2.50, all for No. 10 tins. On No. 10 fruits the 
market is: Fancy Bartlett pears, $12.00; choice, $10.50; red 
raspberries, fancy, $12.50; choice, $10.50; red pitted cherries, 
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fancy, $14.50; .choice, $12.75; black raspberries, fancy, $13.25; 
choice, $11.25. 


California Fruits—The market on 1923 pack fruits for ship- 


‘ment is steadily strengthening as canners’ holdings are depleted. 


Standard cling peaches are unobtainable below $1.85, and most 
holders quote $2.00. Apricots are strong at $1.70 to $1.75 on 
standards, with choice at a range of $2.10 to $2.40 Bartlett 
pears, standards, command $2.75, with choice anywheres from 
$2.85 to $3.00. Free peaches hold at $1.65 for standards and 
$2.05 to $2.15 for choice, all of the above being in No. 2% tins. 
For No. 10 pie fruits the market is likewise firm, with stocks 
very light, particularly on pie fruits. Choice ’cots are listed at 
$8.50 with standard at $7.50, seconds cleared, and solid pack 
pies at $4.75 to $5.25. Cling peaches are firm at $4.50 on s. p. 
pies, sold out on seconds, $6.50 on standards and $7.50 on choice. 

Future California Fruits—There has been a good inquiry for 
the items on which prices have already been named, and buyers 
are showing considerable interest in the general line. Private 
label jobbers are getting together with the packers from whom 
they usually buy, and are understood to have booked s. a. p. 
The outlook is rather strong for the entire market, both because 
of the close cleanup of the carryover and because of rumored 
crop damage this season. 

Asparagus Has Sold Well—Sales of new pack asparagus 
have been good, so good in fact that the California Packing 
Corporation announces that it is entirely sold out on 12 sizes and 
grades. Formal opening prices have been named, and while 
higher in some respects than the trade had anticipated, it is not 
believed that there will be any difficulty in moving the pack into 
consumption as a result. 

Maine Corn—Packers continue to quote futures nominally 
unchanged at $1.70 on Golden Bantam and $1.45 on fancy Crosby. 
Few of the packers are looking for additional business at this 
time, however, as the market is well sold up. 

Sardines—Legally the new sardine fishing and canning sea- 
son in Maine is open, but that is far as it goes. The run of fish 
as yet is not sufficient to warrant the packers opening their 
plants. Practically the entire carryover of 1923 pack has been 
cleared, and the 1924 production will come on a bare market. 

Peas—Spot demand continues active, with the market 
strongly held. Futures also continue to attract attention, a 
steady undertone prevailing. Planting is late this season, both 
in the Tri-States and in Wisconsin and Illinois. ; 

Trade Items—J. T. Adams of Adams Bros. & Sellers, fig 
canners, of Houston, Texas, was in the market this week. 

H. G. Coykendall, president of Coykendall, Inc., Berkeley, 
Cal., advises that his concern is adding canning operations to 
their business, and will operate a fruit cannery this season. Mr. 
Coykendall, who was for a number of years general manager of 
the California Prune and Apricot Growers’ Association, is a large 
dried fruit packer. 

. G. Maxon, general manager of the F. E. Booth Company, 
canners, with headquarters in San Francisco, was here during 
one week. F. E. Booth Company have added pineapple to their 

Business is beine taken on future California peas at $2.75 for 
fancy 1 seive, $2.35 for 2 seive, $1.95 for 3 seive, $1.65 for 4 


seive and $1.45 for 5 seive, May-June shipment, f. 0. b. Cali- 
fornia cannery. 


CHICAGO MARKET 


Market Gives Way to Big Convention—Many Ex-Presidents 
of National Association in Attendance—H. W. Phelps. 
and Roy F. Clark Deliver Excellent Addresses. 
Western Association Expanding Great- 
ly—Convention Notes. 


Chicago, April 25, 1924. 
By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


HERE is no Chicago market to report. The canners, buy- 
ners Convention, and haven’t had time to report to me the 
condition of the market, for they have been too busy shaking 
ers and brokers are all attending the big Western Can- 
hands and talking to the canners. Therefore, I will confine this 
communication to some of the high lights of the convention. 
There were seven National Canners’ Association ex-presi- 
dents at the convention and one national secretary. The ex- 
presidents were L. A. Sears, Walter Sears, Richard Dickinson, 


Frank Gerber, James Moore, James A. Anderson, Harry Stras- 
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baugh. They all made little short heart talks to the convention 
except James Moore and Harry Strasbaugh, who had gone to 
their trains before they were called to speak. Then Roy F. Clark, 
who is now president, was in attendance, so that makes eight 
presidents and ex-presidents of the National Canners Association 
who is now president, was in attendanc, so that makes eight 
present at the convention. 

The address of H. W. Phelps, on “Current Events,” was 
pronounced the ablest ever delivered before a canners’ convention 
on a general subject, and it was delivered in fine style. Mr. 
Phelps has a magnetic and pleasing personality and excellent 
voice, and his matter was mixed with brains. ‘ 

The address of Royal F. Clark at the afternoon meeting of 
Wednesday is said to have been the finest and most thorough 
address from a canner’s standpoint that the members of the As- 
sociation have heard for a long time. Do not fail to read it 
when it is published. 

The Western Canners Association is growing rapidly and 
now has about 360 members. It reported 104 new members a 
year ago, and 49 new members at this convention for 1924. The 
membership now extends into eighteen states. : 

The new members taken into The Western Canners Associa- 
tion this year just closed includes some of the largest canning es- 
tablishments in the United States. Among the number is the 
Sauk City Canning Co., Sauk City, Wis.; Big Stone Canning 
Co., Ortonville, Minn.; Holland Canning Co., Holland, Mich.; S. 
Van Allen Canning Co., Ogden, Utah; Big Four Canning Co., 
Eau Claire, Wis.; Dexter-Farmer Canning Co., Dexter, Ia.; Ripon 
Canning Co., Ripon, Wis.; Jackson Canning Co., Jackson, Wis.; 
Lange Canning Co., Eau Claire, Wis.; The Miami Canning Co., 
Lebanon, O.; The Tecumseh and Plainville Canning Co., Wash- 
ington, Ind.; The Lake Odessa Canning Co., Lake Odessa, Mich., 

The election takes place tomorrow, after this news is writ- 
ten, and the association, under its constitution, elects an entirely 
new set of officers and directors every year. All have to be 
elected or re-elected, and the result of the election is not yet 
known. It is thought that President Hill may consent to serve 
another year, but he now says that he will not, and that the pres- 
idency should go to some other state, he having held it for two 
years. 

Arthur P. Williams, of New York city, wholesale grocer, 
ably represented The National Wholesale Grocers Association, 
President Herscher being unable to come. Mr. Williams is one 
of the most beliked wholesale grocers among the canners, and 
all others who know him, in the United States, and the big house 
of which he is the head is regarded as the friend of the canning 
industry. 

C. E. Wilcox returned from the Pacific Coast just in time to 
attend the big convention and show the friendliness of Sprague, 
Warner & Co. for the canners and their industry. He is looking 
and feeling fine after his trip. ‘ 

The address of E. E. Finch, president of The Canning Ma- 
chinery and Supplies Association, was forceful and candid, and 
the convention listened to it and liked it. He is an impressive 
and a happy speaker. ; 

Charles P. Whiteman, president of The National Food Brok- 


ers Association, was in fine fettle, and made one of those “hand 
over your shoulder” talks to the canners for which he is noted. 


His address was well delivered and warmly appreciated. He has 
made a fine president of his association, and it is growing in 
numbers and usefulness under his leadership. 


Sol Westerfeld, of Chicago, splendidly represented The Na- 
tional Association of Retail Grocers of the United States. He 
is one of the clearest thinkers in that big association, and does 
it credit whenever he appears for it. He is a practical merchant 
and knows his business and how to tell his thoughts. The con- 
vention is but half over, and I cannot tell about the results of it 
or mention all the splendid addresses in this short letter. I am 
pressed for time, being secretary of the association, and having 
all the convention details to manage. I must, therefore, defer 
further items of interest until next week. 

Frank Gorrell, secretary of the National Canners Associa- 
tion, was called by President Hill. He came before the conven- 
tion and said that he was first elected to his position 17 years 
ago, and that the directors called him before them and asked 
him: “Can you make a speech?” to which he answered, “No.” 
Then they said: “For that reason you are elected secretary.” 
And that he had tried to follow the advice so suggestively given, 
and was not going to depart from the policy on this or any other 
occasion. Then there was much applause as he sat down. 
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ST. LOUIS MARKET 


Market Lacks Interest—Buyers Going Along Slowly—No Specu- 
lative Impurse—More Attention Expected—Tomatoes 
Taken as Needed—Hotel Demand for No. 10 
Tomatoes Expected—Corn Steady— 

Fruits Will Be Higher. 

St. Lous, Mo., April 24, 1924. 
By “Missourian,” 
Special Correspondent “The Canning Trade.” 


ACK of Interest—Distributors are not showing the ihterest 
P expected, either in spots or futures. The result has been 

that business in the canned foods lines has been rather 
quiet during the past week. This is due to the conservative policy 
being followed by ali distributors. The majority of jobbers 
are taking goods mainly for nearby wants and in spite of the 
fact that they have not the goods they need, they do not seem 
to care to buy in advance, freely, for later wants even though 
there is a hardening in values, restricted stocks of most items 
and probabilities of advances over last year in future packs. 
The prospect of no cheaper futures, would naturally favor the 
buying of good packs of favorite grades of staples for specula- 
tive purposes, but there is little of this going on. 

Retailers have not been featuring canned foods to any great 
extent except during the past few weeks on. Lenten specialties 
because the grocery trade has been working on Easter lines such 
as nuts, and other goods, which are high priced, consequently the 
retailer’s capital has been more or less tied up. From now on, 
many operators believe, that now that Easter is over, there will 
be a broader demand for canned foods and more attention will 
be given to staples. 


Tomatoes—There is not much interest being shown in either 
spot or future tomatoes. The same old policy of hand to mouth 
buying siiil continues. No. 2s and No. 3s are steady in price, but 
prices are fluctuating on No. 10s. Most of the demand appears 
to be for smaller sizes, particularly No. 2s. Factory stocks are 
getting lower all the time and are nearly closed up, particularly 
on No. 2s. It is said very few unlabeled No. 2s are left. They 
are quoted at about 95 cents f. o. b. factory. Some canners, how- 
ever, will not let go under $1. No. 10s are being kept in ware- 
houses for spring stocking up of summer hotels and resorts. Fu- 


tures are not selling very rapidly as their prices are considered 
too high. 


Peas—The most popular grades of peas are nearly closed 
up. There is little change likely in the market until the new 
pack comes in unless prices stiffen as the stocks get lower. Some 
undesirable lines are still in the hands of the canners and dis- 
tributors, but there is little call for this class, if others can be 
obtained. Even these are getting scarce. Futures are about 
as firm as spot and there are few available from first hands. 

Corn—Standard corn is steady with no special demand 
except for replacement purposes. Fancy lines are scarce and 
are at a premium and there is not enough to allow free selling. 
It is said that future bookings are not as heavy as they were 
compared with a year ago at this time. Dealers have covered 
to some extent, but are not buying in large blocks, but they 
are pursuing a “watching and waiting” policy. 

Fruits—A strong market on spot stock is practically certain. 
Futures will show advances over last year’s openings. The 
cause for this will be costs of packing and higher prices for raw 
materials are given for the reasons for the expected advance 
on 1924 lines. It is said that the packers are trying to keep the 
market down to that point where consumption will not be effected 
by a too radically high opening market, but there is little faith 
being put in this claim by the buyers who says he will buy if the 
prices appeal to him, but if not he will take his chance on the 
opening market when he needs any goods. There is a better 
demand for spot goods, but the spot movement has not been 
stimulated as has been anticipated. 
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CALIFORNIA MARKET 


Weather About Ideal for Crops—First Damage About Over— 
Hoof and Mouth Disease Spreading—Goods Embargoed 
—New Prices on Asparagus—Stocks of Goods 
Very Small—Oppose Name on Label Bill 
—To Stop Packing Pineapple Cores. 

San Francisco, April 24, 1924. 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


ROPS—Ideal growing weather for almost all crops has been 
experienced of late throughout California, the cool period 
having been succeeded by higher temperatures. Addi- 

tional rain is badly needed, but the season when this is to be 
expected is rapidly passing. Further damage from frost is 
scarcely to be expected, althongh there have been killing frosts 
as late as May. The California fruit crop will be badly spotted, 
according to present indications, with some districts reporting 
prospects for a full crop and others almost a failure. Peaches 
have suffered more than other fruits and most of the damage 
has been done in the counties producing the bulk of the State’s 
output of clingstones. 

The Hoof and Mouth Disease—Despite the strenuous efforts 
of State, Federal and county officials the hoof and mouth disease 
among cattle is spreading. Nine Western States have placed a 
ban on shipments of California fruits and vegetables and this 
is commencing to affect business in general quite seriously. 
Farm products that ordinarily find an outside market are being 
dumped upon local markets and prices are sagging. The Can- 
ners’ League of California is keeping in close touch with the 
situation and is advising members of all changes in embargo 
regulations. Even canned foods are banned by some communi- 
ties, fear being expressed that in some manner the disease might 
be spread through containers. Should the embargoes last for 
any length of time very heavy losses to agricultural interests 
will result. Shipments of fresh asparagus are being curtailed, 
but, fortunately for growers, canners are in a position to care 
for everything and would be glad of the opportunity of handling 
the entire crop. In other lines the closing of outside markets 
would be nothing short of a calamity. 

Asparagus—The California Packing Corporation, which is- 
sued tentative opening prices on canned asparagus several weeks 
ago, has recently put out its formal opening list, which differs in 
many pooqenee from the tentative one. A few items are lower, 
several are unchanged, but quite a few are higher. The formal 
list is presented as follows: 


No. 2% Square White Green 
Colossal Peeled...» 4.85 450 
Mammoth Peeled.......... 4.85 4.50 
4.75 4.40 

No. 1 Square 

4.10 3.90 

Picnic Tins. 

Tips, Mammoth........... 2.20 

No. 1 Round, Small ....... 2.15 2.00 
No. 1 Round, Tiny........ 2.05 1.90 
No. 1 Round, Salad Points. 3 00 
No. 2% Soup Cuts......... 2.40 
NO. 10 Soup 7.50 


_ Stocks Very Small—Carry-over stocks of-California canned 
fruits are getting down to small compass, with sizeable lots 
to be had in only a few grades. Prices have been advancing 
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steadily of late, with most packers asking at least 10 cents a 
dozen more for Standard cling peaches than was the case a month 
Buying has eased off a little of late, but the distributing 
demand is held to be steady. 

Salmon—A close cleanup on canned salmon before the new 
pack is available is forecasted by Pacific Coast interests. The 
supply of Pink salmon is comparatively light and it is expected 
that stocks of red salmon on hand can be moved by the middle 
of July. The domestic demand is quite good, but the export 
demand is weak. Pinks are being generally quoted at $1.25 
while red salmon may be had at $2.15, although some interests 
are holding out for a little more. 

Oppose Name on Label Bill—A joint meeting of the Board 
of Directors and the Executive Committee of the Canners League 
of California was held at the headquarters of this organization 
at San Francisco the middle of April and the Johnson, “Name 
on the Label” Bill was given attention. The meeting resulted 
in a telegram being sent to the Chairman of the House Com- 
mittee on Interstate Commerce, Washington, D. C., as follows: 

“We are just advised hearing on Johnson Name on Label 
Bill comes up April 15th. At meeting our Board of Directors and 
Executive Committee held today I was instructed by unanimous 
vote to wire your Committee that in our opinion a !aw requiring 
the name on the label would seriously disrupt the present or- 
derly marketing of our product without any compensating 2#d- 
vantage to the public. Many wholesale grocers and chain stores 
merchandise their own brands, and in the course of a year pur- 
chase from many different canners, and it would be an expensive 
and almost hopeless task to print up separate labels. We re- 
spectfully urge that this unnecessary burden be not put upon 
the industry. The Canners League is a trade organization com- 
posed of more than three-quarters of the fruit and vegetable 
canners of the State.” (Signed) Preston McKinnev. 

Immediately action was necessary if the position of the Can- 
ners League was to be of record and it was impossible to get 
the ideas of the entire membership. The fact, however, that the 
membership of the Board and Executive Committee was ungni- 
mously in favor of the telegram as worded caused officials to feel 
that it properly reflects the opinion of California canners. 

Pineapples—The packers of Hawaiian pineapple, who have 
ever been ready to make changes which would bring about a 
better canned product, have reached an agreement to discontinue 
the packing of pineapple cores for human consumption. At one 
time cores were used to a considerable extent in crushed pine- 
apples, the percentage later being greatly reduced. More recently 
cores were packed for the use of confectioners and were em- 
ployed for candy centers. Now they are not to be packed at all, 
a forward step that cannot but be of benefit to the industry. 

_ The California Packing Corporation has installed a new 
peaviner plant at its Marvin Meadows Ranch, near San Francisco. 

The Meyerberg Evaporated Milk Company, of San Francisco, 
has arranged to erect a milk products plant at Ripon, Cal., at 
a cost of $100,000, and plans to have it in operation some time in 
August. 

The plant of the Sunical Packing Company at Oroville, Cal., 
has been taken over by the Virden Packing Company and will be 
used for packing a general line of fruits, as well as olives. 


SEATTLE MARKET 


Market Broadening—Reds in Good Demand—Spot Stocks Limited 
—Labor Troubles in Salmon Crews—Business Improving 
in Fruits — Some Hope for Exports. 
Seattle, April, 24, 1924. 
By “‘Nomlas” 
Special Correspondent ‘‘The Canning Trade’’ 


HE MARKET—There has been little or no change in the 

I general market situation during the past week, insofar as 
prices are concerned, although the demand is somewhat 
inclined to broaden out. Buyers of reds are finding it difficult to 
get orders accepted here under $2.30 on the so-called outside 
brands, although some can still be picked up here and there at 
$2.25. The larger operators continue to hold the market firm at 
$2.35 f. o. b. Pinks remain steady on the basis of $1.25 
f. o. b. Seattle, and there is a little disposition shown by the trade 
to buy in larger quantities. Chums remain in small supply and 


are nominally unchanged at_ $1.20. 
Distributors’ Holdings—Reports received here indicate that 
the stocks which distributors are carrying are generally limited, 
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and it is expected that the market will liven up materially when 
the trade begins to place business for its spring requirements. 
The statistical position of the market here is favorable; holdings 
are not excessive, and are generally controlled by strong inter- 
ests. Added to the reported light holdings of distributors, and 
taken in conjunction with anticipated curtailed fishing operations 
during the 1924 season, and the market appears strong. 

Labor Troubles—A report from San Francisco this week 
says that some of the vessels of the cannery fleet have sailed, 
carrying non-union crews. Last year the fishermen were paid 
7% cents per fish, and the cannery operators this year offered 
them 7 cents per fish. The union demanded 8% cents, and the 
two interests were unable to get together. It is understood that 
some of the labor was brought from the East. The companies 
affected are the Alaska Packers Association, the Red Salmon 
Packing Company, the Bristol Bay Packing Company, the Nahnek 
Packing Company and the Alaska Salmon Company. 

Future Trading—There is some interest being shown in 
s. a. p. offerings of salmon from the 1924 pack, but the larger 
operators are not yet inclined to name any firm price at which 
they will be willing to accept business. 

Northwestern Fruits—More interest is being shown in of- 
ferings of new pack canned fruits, and business is gaining. One 
packer is offering new pack pears, f. o. b. steamer, Seattle, at 
$3.00 for fancy, $2.75 for choice, $2.45 for standards, $2.25 for 
seconds and $2.10 for waters, all in No. 2% tins. Spot stocks 
of Washington canned fruits are exceedingly limited, and the 
prices quoted by various packers show considerable variance, de- 
pending mainly upon the quantities which the packers have to 
offer. Some of the packers with only light stocks in their carry- 
over are quoting special prices in order to clear their warehouses 
and make room for the 1924 pack which will soon be coming in. 

Export Outlook—Members of the trade here are greatly 
interested in President Coolidge’s proposal to aid in the rehabili- 
tation of Europe by extending American capital to help in the 
reconstruction. It is felt that if any loans made by this country, 
a large part will be immediately invested in foodstuffs for ship- 
ment abroad, which will provide a steady outlet for American 
food products, particularly the products of the Pacific Coast and 
the Northwest. Demand has been below normal for some time, 
the spirited dried fruit buying of February and March being the 
chief export feature for more than a year past. Salmon canners 
could use more export business, particularly on low grade stuff, 
which is generally bought by foreign markets. 
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MAINE MARKET 


Maine Canned Foods Market in Healthy Condition—No Spots to 
Be Had—Future Corn Sold Up—Stringless Beans 
Well Sold—This Article Creating 
Big Demand. 
Portland, Me., April 25, 1924. 
By “Maine,” 
Special Correspondent “The Canning Trade.” 


HERE have been no new developments in local canned 
foods circles during the past week. The late opening of 
spring is retarding the work of completing acreage con- 


tracts, and until that is done it is practically impossible to offer 
more futures. 


Spot Goods are cleaned up so well that there are no quota- 

tions current. Crosby corn is worth $1.80 or better for fancy 
grade, and the last deals reported on Golden Bantam carried a 
price of $2.10. Apple is having some demand, without stocks 
on hand to fill orders. Blueberries are cleaned up entirely. In 
fact, all lines of Maine canned food products are in healthy 
— no goods on hand and the market fairly active in de- 
mand. 
_ Future Corn is well sold up, and it is doubtful if any more 
is offered on the open market until June or later; and unless we 
have very propitious weather up to that time, it will not be 
possible to increase present sales to any extent. Crosby corn 
has held at $1.45, with Golden Bantam at $1.70. The yellow 
corn has had a very heavy demand, but it will never replace the 
old stand-by of early Crosby, as is shown by the fact that 
Crosby corn is now wanted for spot stocks, while Golden Ban- 
tam is not so acutely needed. 

Stringless Beans have also sold well and quickly, and there 
are no offerings at this time. It is interesting to note that 
these beans, so lately known only to New England and New 
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York trade, are now going to Florida, Texas, California and all 
intermediate markets. Canners are endeavoring to increase their 
bean acreage materially in order to take care of the increasing 
demand for the goods, and have made some gain this season. 
However, at the present cost of materials the selling price of 
$1.30 does not encourage them to pack these beans for specula- 
tion, and it will be many years no doubt before the up-put is 
beyond actual future contracts. 

Notes—E. S. Noyes Co., of Augusta, will can apple sauce 
this season at their new Livermore factory. 

Heart of Maine Packing Co. will again pack a limited amount 
of Refugee Beans to go along with their Stringless Beans, on 
which they already have a large trade. These Maine-grown 
Refugees are proving very satisfactory indeed, but the canners 
state they are handicapped by lack of acreage. 

W. A. Howe, of the Continental Can Co., is in Maine this 
week, and will remain here the greater part of the time from 
now until the close of the cannin» season. 


What The Brokers Say. 


Milwaukee, Wis., April 19, 1924. 

In most sections of Southern Wisconsin pea growers are 
preparing the land for planting—in many localities growers have 
already started seeding. Just two short months and canning 
factories wll be operating. 

The few canners who are still taking on future business will 
probably withdraw from the market very shortly, as bookings 
have been quite heavy the past week. We can secure confirma- 
tion on well assorted orders for future peas now, but we won’t 
promise to secure confirmation next week or thereafter. 

FRANK A. INBUSCH CO. 


Wausau, Wis., April 19, 1924. 

Anyone who tells you he is doing anything on Wisconsin 
canned foods is talking through his hat. There is simply noth- 
ing stirring. We have experienced nothing like this since the 
market blew up in the fall of 1920. However, the conditions 
are altogether different now. There is plenty of inquiry 
on spot peas, but practically no spot peas left. Canners are sold 
up on futures, and naturally the buyer has covered his require- 
ments. Therefore, nothing doing. 

The canner is busy getting started on his season’s opera- 
tions. Soil and weather conditions are all to the good. The last 
of the snow went off during the past week. We have had heavy 
state-wide rains, and the soil is working up in excellent shape. 
Down-state canners got their first seed in the ground a week 
ago. Everything seems to indicate that seeding will be going 
full swing next week. Increase in acreage is limited by the seed 
available. It hardly seems possible to increase it in excess of 
the normal increase in consumption. 


GROCERS SUPPLY COMPANY. 


NORWEGIAN EXPORT OF CANNED GOODS 
IN 1923. 


URING 1923 approximately 21.25 million kilos of 
D canned goods were exported, and it is stated that 
this figure would have been greater had it not 
been for a shortage of supplies due to the failure of 
the bristling fisheries. 
During 1921 there were exported about 15.5 mil- 
lion kilos of canned foods, and in 1920 about 19 mil- 
lions. The canning industry of Norway represents 
considerable capital. In 1923 more than two-thirds of 
the exports were credited to Stavanger, and Bergen, 
which formerly held second place, was passed by 
Trondhjem, which contributed 2.2 million kilos to the 
export, followed by Bergen with about 2.1 million kilos. 
Haugesund exported approximately 500,000 kilos of 
canned goods, and the next greatest exporting ports 
were Kopervik, Bod, Aalesund and Christiania, in the 
order named. 


HIS ONLY DRAWBACK 
The boss was dictating to the new, pretty and sophisticated 
stenographer. Suddenly he stopped. 


“Am I too fast for you?” he asked, anxiously. She consid- 
ered him and then replied: ‘ 


“Oh, no, indeed, but you’re a trifle old.” 


— | 
we 
We 
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What Canned Foods Distributors are Doing 


April 28, 1924. 


Trade’s Spotlight on Washington As Packers Seek to Have Consent Decree Voided—Wholesale Grocers 
Believe Packers Seek to Reenter Grocery Jobbing Field—Discount Government Suit Against 
California and National Wholesale Grocers’ Association—Notes of The Trade. 


Interest in the supposed attempt by Swift & Co. and Ar- 
mour & Co. to re-enter the wholesale grocery business, through 
the setting aside of the Consent Decree of 1920 has supplanted, 
for the time being at least, that in the conventions of the two 
great wholesale grocers’ organizations which are to be held 
within the next month. 

Both the National and American Wholesale Grocers’ Asso- 
ciations are planning to take up the fight against the Chicago 
meat packers where they left off after securing the supposed 
victory in 1920, when the Decree was entered into. Counsel rep- 
resenting these two organizations will appear in opposition to 
the packers at future hearings. 

While it is thought that many canners would like to see the 
Chicago packers back in the market as canned foods buyers, 
the only canning organization openely interested in the fight is 
the California Co-Operative Canneries, believed to be a sub- 
sidiary of Armour & Co., which is seeking to have the decree set 
aside so that it may sell its canned foods products to the 
packers. 

‘J. H. McLaurin, president of the American Wholesale Gro- 
cers’ Association, commenting on the latest move of the two 
packers, with particular reference to Armour & Co., says: “Ar- 
mor & Co. are ‘not out of the wholesale business—at least, 
we have no evidence of it. This consent decree was entered into 
with the United States government four years ago. According 
to this provision it became effective three years ago, and since 
February 27, 1921, Armour & Co. have fought for it, offering as 
their reasons for these repeated requests for extension that they 
had some food factories which they were unable to sell, and to 
enforce the decree would be equivalent to confiscation of their 
property by the government. In the meantime, bear in mind that 
these packers have relentlessly waged a fight to have Section 5 
of the Decree set aside and declared null and void, and we have 
that fight still in the courts in the name of the California Co- 
operative Canneries. 

“We are not so blind that we cannot see what we believe 
is the purpose of Armour & Co. to keep their selling organiza- 
tions alive through these repeated extensions of time, while at 
the same time we have the ‘California Co-operative Canneries’ 
girding themselves through court proceedings to set aside the 
decree. Just compare these two activities and we have a very 
clear picture, we think, of Armour & Co.’s plans. They may 
succeed in carrying out these well laid plans, but we again re- 
mind you that we are prepared to carry these issues before the 
Supreme Court of the United States if Armour & Co. make this 
necessary.” 

William C Breed, of Breel, Abbott & Morgan, counsel for 
the National Wholesale Grocers’ Association, sums up that or- 
ganization’s attitude on the question as follows: “I am very glad 
that these two packers. have now come out into the open. From 
the time that the California Co-operative Canneries started their 
fight to set aside this decree, commencing shortly after the de- 
cree was entered into, first in Congress and later before the 
Attorney General and then in the Supreme Court of the District 
of Columbia, it has always been assumed that the fight was 
being made by Armour, who had a mortgage on this cannery 
and has been otherwise closely connected with its affairs, al- 
though this has never been officially admitted by Armour. The 
filing of a brief by Armour and Swift, who have been the real 
parties behind the endeavor to modify this decree, will certainly 
help to clarify the situation in the minds of the public. I am 
glad that the fight will henceforth be in the open.” 

M. L. Toulme, secretary of the National Wholesale Grocers’ 
Association, adds: “This association believes that the challenge 
made by the Armour and Swift defendants as to the validity of 
the decree is not well founded, and that the decree will be upheld 
and the National will continue as in the past to bend every effort 
to sustain the decree which was entered in the interest of the 
public and for the perpetuation of free competition in the food 
industry.” 

The appeal of Armour and Swift will be heard before the 


Court of Appeals of the ‘District of Columbia on April 28th 
or 29th. 


The Government’s Complaint—Little concern is being shown ° 
by the California Wholesale Grocers’ Association or the Na- 
tion Wholesale Grocers Association over the complaint which 
the Department of Justice has filed against them, and some of 
their members, for alleged restraint of trade in California. 


Specific details of the complaint are not yet available, but 
it is believed that the charges are an outgrowth of the silent 
campaign which has been waged between chain stores and whole- 
sale grocers on the Pacific Coast over the question of direct 
selling by the manufacturers to the Pacific chains. Both the 
chain stores and the wholesale grocers have had the moral sup- 
port of their respective national associations, and quite likely 


pressure has been brought to bear upon manufacturers by both 
interests. 


Among jobbers, however, it is though that the complaint 
was a parting shot by Harry Daugherty, retired Attorney Gen- 
eral, who incurred the enmity of wholesale grocers as a result 
of what they considered his partiality towards the meat packers 
in the consent decree case. 


It has just become known that John B. Newman, field man 
for the National Wholesale Grocers’ Association, is named as one 
of the defendants in the Government’s suit. Mr. Newman, a pure 
food authority of note, is one of the most popular men in the 
wholesale grocery trade, and attends to the contract work of the 
National with wholesale grocers. 

Convention Party—C. W. Linthicum, secretary of the Ark- 
ansas Wholesale Grocers’ Association has arranged for a special 
car over the Missouri Pacific for Arkansas grocers who will at- 
tend the convention of the American Wholesale Grocers’ Associa- 


tion in Dallas. The special will leave Little Rock at 7:25 P. M., 
May 12. 


Spoiled Canned Foods—Ross P. Seaton, secretary of the Illi- 
nois Wholesale Grocers’ Association, announces that the South- 
western Region Office of the Division Freight Agent of the 
Pennsylvania System has called to the attention of all Pennsyl- 
vania freight agents the fact that under the Illinois Department 
of Agriculture ruling spoiled canned foods may not be shipped 
in interstate commerce. 

Praise for the Jobbers—The California Walnut Growers’ 
Association, in its initial trade bulletin for this season, says: 
“The remarkable distributing service which our wholesale trade 
rendered us this past season proves absolutely that close and 
cordial relations between a national distributor and its wholesale 
trade make possible a profitable distribution that in no other 
way can be approached in volume. This association’s policy in the 
past has been to open prices at figures which inspired trade confi- 
dence in the market and tended to insure reasonable profits to 
both wholesalers and retailers for the service rendered. The 
most satisfactory selling results which our trade have persis- 
tently shown us speak loudly of their appreciation of such a pol- 
icy. Needless to say this association will strive even harder 
in the future to retain this fine trade sentiment which we con-- 
sider by far our greatest asset.” 


Notes of the Distributing Trade—The Aunt Jemima Mills 
Company announce that effective June 1st, 1924, their cash dis- 


— for payment in ten days will be 2 per cent. on package 
goods. 


The Rich Bros. have regained control of the Purity Oats 
Company. The two brothers, who originated the product of the 
company, lost control last September. The Rotary Club of Keo- 
kuk, Iowa, raised more than $225,000 to put the Rich Brothers 
back in control of the company. 


The Canadian Wholesale Grocers’ Association will hold its 


annual convention June 21-24 at the Bigwin Inn, Muskota, 
Ontario. 


The Clark Grocery Company has bought out the stock of 
the Fullbright Wholesale Grocery Company, of Fayettesville, 
Ark. The Fullbright concern is retiring from business. 

Krasne Brothers, New York City, wholesale grocers, will re- 


move their buying office from 122 East 130th Street to 1399 
5th Avenue on June 1. 


| 
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Trade Mark Registered. Cypress and Glass Lined Tanks 


326 W. Randolpe St. 
Chicago, U. S. A. 


130 E. Georgia St. INDIANAPOLIS, IND. 


ONE BLOCK AHEAD 
OF THE PROCESSION 


This No. 46 Thread Rolling Machine is worthy 
of a place in the “CAMERON FAMILY.” 


One user writes: ‘‘] find it a great 
advantage to be able to remove the . 
automatic feed when I have oda- 
shaped articles to be threaded.’’ 


We make every machine for “can-making.” 


CAMERON CAN MACHINERY CO. 


240 North Ashland Avenue CHICAGO, U. S. A. 
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are at the moment of 
- purchase by the appearance of | 

the label. Does your package 
eally help sell your product? — 


We offer you the experience 
ained during fifty years of 
ffort in creating successful | 

labels that have helped sell 


We “maintain a Bureau 
brands and trade-marks for 
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SMILE AWHILE 


‘ LEAP YEAR STUFF 
wa you think it just wonderful to be engaged?” she 
asked. 

“I suppose it is,” I replied, “but I’ve never tried it.” 

“Have you heard about Dick and Vivian?” she went on. 

“No; what about them?” 

They’ re engaged!” 

“Don’t you ever dream of marrying?” she breathed, leaning 
closer and laying her soft white hand upon mine. “Think of 
a little cottage, a wife, and kiddies. .. .” 

“Willi you—would you—m-marry m-m-me?” I stammered. 

“Oh, John!” she exclaimed in surprise, “this is so sudden!”— 
New York Mercury. 


A QUESTION IN ECONOMICS 


“I’m looking for a bright little boy,” said the kind old lady 
to the youngster on roller skates, “who wants to earn a penny 
by mailing this letted for me.” 

“A penny, huh!” snorted the child. 
fer is a little dumb-bell!” 


HEREDITY 
“And why,” asked the judge sternly, “are you a bootlegger?” 
“Instinct, your honor,” answered the prisoner. “My father 
was an undertaker and my mother threw acid in another lady’s 


face. 
WELL POSTED 

Relative—My boy, I thought you were going to get married? 

Ex-Collegiate—Girl threw me over. 

“Why so?” 

“Din’t get my degree.” 

“But I thought you always made passing grades.” 

“The prof. that busted me claims I didn’t do enough work.” 

“But how could he know?” 

“Hell! He’s the girl’s old man.”—Virginia Reel. 

LONG DISTANCE, PLEASE . 

“Are you sure these field glasses are high power?” asked 
the lady potential customer. 

“Madame,” replied the ambitious salesman, “when you use 
these glasses anything less than ten miles away looks like it’s 
behind you. 


“Wot vou’re lookin’ 


FAVORITE SAYINGS 
The flivver owner: “Wouldn’t that jar you?” 
The radio orator: “I’ll tell the world.” 
The murderer: “Well, I’ll be hanged!” 
The judge: “Fine.” 
The flapper: “No one has anything on me.” 
The telephone girl: “I got your number.” 
The sausage maker: “Dog gone.” 
The fisherman: “I’ll drop a line.” 
The author: “All write.” 
The seamstress: “Darn it!” 
The hydro-electric engineer: ‘Diam it!” 
ONE POINT OF VIEW 
“Are the many automobiles in your town a factor towards its 
prosperity ?” 
“Bet your life they are!” cried the enthusiastic building 
contractor. ‘“They’ve enabled me to put two big additions on 


the hospital. 
REVENGE 


George: ‘“How’s the girl, Harry?” 
Harry: , “It’s all off. I threw her over yesterday.” 
ua | heard she eloped with another fellow.” 
THE LOOSER 
“Try a sample of the stuff before you buy it,” hissed the 


bootlegger. 

“But suppose it kills me?” 

“Well, it’s my loss then, ain’t it?”—Johns Hopkins Black 
and Blue Jay. 


AY 
Packages ith 
11: a 
value 
& 
goods all Over the world. 
Trade Mark Bureau 
| benefit of our customers. 
nited States Printing 
and Lithograph Company 
CINCINNATI BALTIMORE = 
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WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
APRONS (factory), acid, waterproof. 
Wm. Gross, Sharon, Pa. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 


La Porte Mat & Mfg. Co., La Porte, Ind. 
Link: Belt Co., Chicago. 


Bean Cleaners. See Cleaning & Mehy. 
Beans, Dried. See Pea and Bean 
BELTING. 
Link-Belt Co., Chicag 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable = fruit. 


Ayars Machine Co., Salem J. 
Manfg. Co., Silver ¥. 
obins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., seeanes., 
A. K. Robins Co., Baltimore 
Slaysman & Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 
BOTTLERS’ 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., Ohio. 
Edw. Ermold Co., New York City: 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 
Boxes, corrugated paper. See Corrugated 


Paper Products. 
ean. See Labeling Machines, 


Thos. J. Meehan & Co., 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 

Buckets. 

Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gasoline, etc. 


A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 

Can Conveyors. Conveyors and Carriers. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City. 

Ayars Machine Co., Salem, N. J. 

Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New oa City. 
E. W. Bliss Co. brooklyn, N 
Cameron Can 
John R. Mitchell” AY “Baltimore. 
McDonald Machine Co., —_ cago. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 
CAN-SEALING COMPOUNDS 
Max Ams Machine Co., New York. 
Dewey & Almy Chem, Co., Cambridge, Mass. 
CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Machy. Wks., ’ Berlin, Wis. 
Phil Emrich, Cincinnati, 0. 
Ferrell & Co., Saginaw, Mich. 
obins & Co. Baltimore. 
Co., Baltimore. 
ysman & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Bee | Experts. 


ta: “Canmakers’ Machin an 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., * Roanoke, Va. 

Wheeling Corrugating Co., ‘Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Sveen Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 

RR... Sells Corp., Chicago. 
Coping solderless. See Closing 
ac 


Capping Beanie, soldering. See Cannery Supls. 


CARRIERS and ing gravity. 

Link-Belt Co., Chicag 

Karl Kiefer Machine = Cincinnati, Ohio. 

Sprague Cang. Mchy. Co., Chicago. 

Cartons. See Corru wageted Paper Products. 

Catsup Machinery. For the preparatory work. 
a Pulp Mehy.; for bottling, see Bottlers’ 

chy. 


enn Belt Conveyors. See Conveyors. 
— for a conveying. See Convey- 


Choppers, food, 
Chutes, Gravity Spiral. 
Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & MACHINERY, 
peas, bean, seed, 
A. T. Ferrell & Co., ‘eaknene, Mich. 
Huntley Mfg. Co., ‘Silver Creek, N. Y. 
—_a rain Cleaner Co., Silver Creek, 


Ae KK. Robins & & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery: 
Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 
EB. W. Bliss Co., Brocklyn, N. Y. 

Cameron Can Machy. Co., Chicago, Ill. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Coomine Machinery. See Milk 
Condensing Mchy. 

Colors, Certified fee" foods. 

CONVEYORS & CARRIERS, canners. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
La Porte Mat & & i Co., La Porte, Ind. 
Link-Belt Co., 

A. K. Robins & Itimore. 

COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
Fillers. 

COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 

COPPER COILS for tanks 
F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 

CORKING MACHINES 
Edw. Ermold Co., New York City. 

CORN 
Ayars Machine Co., — 

Hansen Cang. Mchy. Corp., , Wis. 
Bres.. Morral, io. 

K. Robins & Co., Baltimore. 
Corp., Chicago. 

CORN CUTTEBS. 
moe Bros., Morral, Ohio. 

K. Robin s & Co., Baltimore. 
Sprague-sells Corp., 
COR 


SHAKERS ( 
Machine Co., Salem. N.g 


CORN HUSKERS and 
Huntley Mfg. Co., Silver Creek, » 2 
Grain "Cleaner Co., Sliver Creek, 


Morral Bros., Morral, O. 
Peerless Husker Co., Buffalo. 


Corn Mixers and 
Fillers. Agitators. See Corn Cooker 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sa 
Counters. See Can’ Counters, 
Countershafts. See — Regulating Devices. 
RANES and carryin we machines. 
Chicag 
A. K. Robins & Co.” Baltim 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine "Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons 
A. K. Robins Co., Bal 
Sprague-Sells Corp., Chicago. 
Zastrow Maehine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. — 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Continental Can N. Y. 
Southern Can Co., Baltimore. ese 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ “Mehy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg & Sons 
Slaysman & Co., Baltimore. 
Elevators, Warehouse. 


Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See a and Engines. 


Enameled-lined k 
my ettles. See Tanks, glass 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 


re Machine Co., Salem, N. J. 

K. Robins & Co. bs Baltimore. 
Sells Corp., Chicago. 

RUBBER GLOVES, factory. 
Wm. Gross, Sharon, Pa. _ 
Phil Emrich, Cincinnati, O. 

ory Supplies. - Canne lies. 

FACTORY TRUCK 
A. K. Robins & Co., Biteennien Md. 
Fertilizers. 


FIBRE CONTAINERS for food (not her 
metically sealed). 
Continental Can 
0., In 

Hinde & Dauch Paper Co. Sanduaty, Onio. 

FIBRE PRODUCTS, boxes, boxb 
Hinde & Dauch Paper Co., Sandusky, — 
Fillers and Cookers. See Corn Cooker- 


Fillers. 

Filling Machines, bottles. See Bottlers’ Mchy. 

FILLING MACHINES, can. 

Ayars Machine Co., — N. J. 

Hansen Cang. Mi chy. » Cedarburg, Wis. 

Karl Kiefer Machine Gon “Cincinnati, Ohio. 

Mfg. Creek, N. Y. 
K. Robins & Co., B Itimore. 

Sinclair Scott Co., 

Souder Mfg. Co., Bridgeton, N. J. 

Sprague-Sells Corp., Chicago. 

— Machine, syrup. See Syrnuping Ma- 
chines. 

MACHINES, catsup, ete. 

Indianapolis. 

Robins & Co., Baltimore. 
Sinclair Beott Ces Baltimore. 
Sprague-Sells Corp., Chicago. 

FLUX 


Dewey & Almy Chem. Co., Cambridge, Mass. 
Food Cho rg pers. See Choppers. 
Friction Top Cans. See Cans, tin. 
See Cleaning and Grading 
chy. 

Fruit Parers. See Paring Machines. 

FRUIT PITTERS and 
Auntley Mfg. Co., Silver Creek, 
Fruit Presses. See Cider Makers! Hen 
Gasoline Firepots. See Cannery sane 
Gauges, pressure, time, ete. See P 

Hquipm ent. 


ra 
| 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Generators, electric. See motors. 

Glags-lined Tanks. See Tanks, 

Glue, for sealing fibre boxes 

Governors, steam. See Power 

Grading Mches. See Cleaning and Gr d chy. 

Gravity Carriers. See Carriers and Conveyors. 

Green Corn Huskers. See Corn Huskers. 

Green See Cleaning and Grad- 
in 

Hoisting a1 me | Carrying Mches. See Cranes. 

Hominy Making Machinery. 

Hullers and Viners. See Pea Hullers. 

Huskers and Silkers. See Corn Huskers. 

Ink, can stamping. See Stencils. 
INSURANCE, canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 

Jacketed Kettles. See — copper. 
ACKETED PANS, 

Langsenkamp, Ind. 

Jars, fruit. See Glass Bottles, etc. 

Juice Pumps. See 

Kerosene Oil Burners. Burners. 

Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 

KETTLES, process. os 
Avars Machine Co., Salem, N. 

Rerlin Cang. Mchy. Works, Berlin, Wis. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Mehy. Co.. "Baltimore. 

KNIVES, miscellaneous. 

A. K. Robins & Co., Baltimore. 

Phil Emrich, Cincinnati, oO. 

Kraut Cutters 

A. K. Robins & Co., Baltimore. 
LABELING MACHINES 

Edw. Ermold Co., New York City. 

F. H. Knapp Co., Yonkers, N. Y. 

Morral Bros., Morral, Ohio. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester. N. Y. 
U. S. Prt. & Litho. Co., Cincinnati. 
LABORATORIES for analysis of goods. ete. 
National Canners Asso., Washington, D. C. 
Markers. can. See Stampers and Markers. 
Marking Ink. pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 
MILK CONDENSING & CANNING MCHY. 


Avars Machine Co., Salem, N. J. 

Berlin Cang. Meby. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 


Molasses Filling Machines. See Filling Ma- 


chines 
Nailing ‘Machines. See Box Nailing Machines. 
OYSTER CANNERS’ MACHINERY 
Rerlin Cang. Mchy. Works. Berlin. Wis. 
re Renneburg & Sons Co., Baltimore. 
K. Robins & Co., Baltimore. 
Mehy. Co.. Baltimore. 
Packers’ Cans. See Cans. 
Paila. tnha. ete., fibre. See Fibre Containers. 
Paper Roxes. See Corrugated Paper Products. 
Cans and Containers. See Fibre Con- 
tainers 
Paring Knives. See Knives. 
PARING MACHINES. 
Phil. Emrich, Cincinnati, O. 
Sinclair-Scott Co., Baltimore. 
PASTE. canners’. 
Arabol Mfg. Co., New York City. 
Continental Mfe. Co., Philadelphia. 
Dewey & Almy Chem. Co., Cambridge, Mass. 
Edw. Ermold Co.. New York City. 
A. K. Robins & Co., Baltimore. 


PEA and BEAN SEED. 
DPD. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., ee 

PEA CANNEBS’ MACHINER 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Ayars Machine Co., Salem, N. J 
A. T. Ferrell & Co., Saginaw, Mich. 
Hansen Cang. Mchy. Corp.. Wis. 
Huntley Mf, ne Co., Silver Greek, N 
——_ rain Cleaner Co., Silver Creek, 


Link. ‘Beit & Chicago. 

K. Robins & Co., Baltimore. 
Chicago. 
Pea Harvesters. See Farming Machinery. 


and Viners. 
Chisholan Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Pea Vine Fee ders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 
Phil. Emrich, Cincinnati, 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Rerlin Cang. Mchy. Works, Berlin, Wis. 
Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp.. Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Canners’ 
Mchy. 
PINEAPPLE MACHINERY. 
John R. Mitchell Co., 
E. J. Lewis, Middleport, N. 
Souder Mfg. Co., Bridgeton, %. J. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Relte and Tables. See Pea Canners’. 
POWER PLANT EQUIPMENT 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Rerlin Cang. Mchy. Works, Berlin, Wis. 
F. A. Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 


RHUBARB CUTTER 
Souder Mfg. Co., Bridgeton, N. J. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
Supplies. 


SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
SALT, canners. 
Alex. Kerr, Bro. & Co., Baltimore. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Langsenkamp, Indianapolis. 
Edw. & Sons Co., 
A. K. Robins & Co., Bal timore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. 
Scrap 
Screw Caps, bottle. 
Sealing Machines, bottle ‘Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all var 
D. Landreth Seed ‘Co., Bristole al, Co. 
Rogers Bros. Seed Co., 
Separators. See Pea the Mchy. 


SEALING MACHINES, CANS, s:3e Closing 
Machines. 

SHEET METAL MACHINERY. 
Ams Machine Co., New York. 
E. W. Bliss ~. 
Cameron Can Mchy. Co., ee Tl. 
McDonald Machine Co., ’ Chi cago, Ill. 
Seattle-Astoria Iron ‘Works, Seattle, 
Shooks. See Boxes, Crates, etc. 

SIEVES AND SCREENS. 

A. T. Ferrell & Co., Saginaw, oo 
Huntley Mf; tg. Co., Silver Creek, 
— rain Cleaner Co., Sliver Creek, 


N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Bilver 
Sprague-Sells 
fruit ‘Bee Corers and 
cers. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVIOES (for Ma- 
chines, belt ete.). 
Sinclair-Seott & Co., Baltimore. 
Huntley Mtg. Ce., Siver Creek, N. Y. 


See Cannery 


See Baskets. 


Wash. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
— = Pi a Covering. See Boiler and Pipe 


‘Ov 
Steam ee See Kettles, process. 
STENCILS, marking pots and brushes. 


brass a. 2 rubber and steel type, burn- 
ing bran 


A. Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 

STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Ohio. 
= T. Ferrell & Co., Saginaw, Mich. 

ansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, 
Invincible Grain Cleaner Co.,’ Silver Creek, 


J. “Lewis, Middleport, N. Y, 
K. Robins & Co., Baltimore. 
RAB Sells Corp., Chicago. 
Supptics, engine room, line shaft, etc. See 
Power Plant Equipment. 
eneral Agents. See Gen- 


Age 
Electrical Appliances. 


SYRUPING 
ar efer Machine ineinn ti, 
A. K. Robins & Co., Bal itimore. oe 
Sprague-Sells Corp., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 
Outen Cang. Mchy. Works, Berlin, Wis. 
H. Indianapolis. 
altimore, d. 
TANKS, glass-lined steel. 
F. H. Langsenkamp, enna, | Ind. 
TANKS, WOODEN. 
Balto. Cooperage Co., Baltimore. 
Testers, can. Canmakers’ Mchy. 
Punches. See 
me Controllers, process Controll 
Tin Lithographing. See Decorated a Tin. 
Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Mchy. Berlin, Wis 
ansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y ” 
A. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
TOMATO PEELING MACHINE. 


A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 
TOMATO WASHERS. 
Ayars Pachine Co., Salem, N. J. 
enkamp, Indianapolis. 
A. K. Rob: ns & Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 
Transmission Machinery. 
Link-Belt Co., Chicago. 
TRANSPLANTING MACHINE 
Trucks, a ete. See Factory Trucks 
Tumblers, glass. See Glass Bottles” etc. 
Turbines. See Electrical 
8. Speed 


Variable Speed Countershaft: 
Regulators. 


Vegetable Corers, etc. See Corers and Slicers 

Vegetable Parers. See Paring Machines. 

Viner Feeders. See Viners and Hullers. 
VINERS AND HULLEBS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ Machinery. 

Washers and scalders, fruit, etc. See Scalders 
WASHERS, can and far. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 


sen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & =. Baltimore. 
Washin 


Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 


WIRE, for strapping boxes 
Weugeer. paper . See Corrugated Paper 
oducts 


Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 


and Water Supply Systems. See 
Tanks, wood. 
a Machines, can. See Canmakers’ Mchy. 
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OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


Canners 
Jobbers 
Brokers 


2639 Boston Street Baltimore, Md. 
WORKS — 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


from every part of the United States 
visited our LABEL EXHIBIT at the 
Canners Convention Buffalo and com- 
plimented us highly on the modern 
ideas embodied in our Designs. 


If you wish to see some of our labels, 
just write us. Tell us your require- 
ments. 


H. Gamse & Bro. 


LITHOGRAPHED LABELS 
Gamse Bldg. BALTIMORE, MD. 


PHELPS CAN CO 
MEIRTONIW.VA capacity. 600 MILLION CANS PER 
\ MAIN OFFICE 


BALTIMORE MD. 


CLARKSBURG, 


| 


CONTINENTAL 


CAN 


COMPANY 


INC. 
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